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VAN BOURGONDIEN'S

Exotic
Money-Saving Offer
To Make New Friends
Low G row ing-This fantastic offer by Van Bourgondien
Bros., to make new friends, contains 16 of the finest
Hybrid Lilies grown in Holland. These choice varieties,
selected by our Dutch growers, have giant flowers . . .
are vigorous and hardy . . . excellent for naturalizing in
the yard, garden or border. Low growing, they are ideal
for cut flowers and bloom profusely during June-July.
Order now for blooms next summer with the discountcoupon below . . . we will send your bulbs at proper
planting time. This offer expires November 1 , 1986.

16 Low Growing Lilies
All of these outstanding choice Lily varieties are spectacu
lar "show-stoppers" which florists sell for $5.00 to $6.00
per flower stalk.
Charisma-brilliant, sunny orange with a gold band, grow
only 15-16" tall.
Coral Sea—unusual glowing coral-salmon blooms, a specta
cular variety 3-4 ft. tall.
Venture-deep burgundy red blooms with shiny velvet
petals, only 2-3 ft. tall.
Firebrand—bright fiery cherry-red flowers, grows only 2-3
ft. tall.
SEND FOR
Gypsy-very large peach-pink blooms,
grow 3-4 ft. tall.
Poilyanna—bright sunshine yellow with
gold overtones, 3-4 ft.
Rosefire-striking orange and red bi
color, grow 3-4 ft. tall.
Full-color, over
1000 imported bulbs
Sterling Star—pure white blooms with
and unusual plants.
tiny wine dots, 2-3 ft.

hybrid Lilies separately packed
and labeled. 2 bulbs each of the
8 named varieties listed hereon.
1 G ro u p ....................... (16 bulbs)
reg. $20.00 ............. now $9.95

FREE

2 G ro u p s ..................... (32 bulbs)
reg. $36.00 ........... now $ 17.95

CATALOG

4 G ro u p s ..................... (64 bulbs)
reg. $64.00 ........... now $31.95
Add $2.00 for ship. & hdlg. charge

Van Bourgondien Bros., Box A, Dept. 4152, Rt. 109, Babylon, NY 1170 2

S A T IS F A C T IO N G U A R A N T E E D -O R D E R TO D A Y
VALU ABLE COUPON

Van Bourgondien Bros.
Box A , Dept. 4 15 2 , Babylon, NY 1 1 7 0 2
Please send me
Exotic Lily Offer.

group(s) of your

OFFER EXPIRES
NOV. 1, 1986

Amt. Enel. $
□ MasterCard

□

Send me your Free Catalog.

Nam e_____________________

□ Diner’s Club
Card #

Exotic Lily Offer—Item 4152
Address

□ 1 Group (16 b u lb s )___ for $9.95 plus $2.00
□ 2 Groups (32 bulbs) .. for $17.95 plus $2.00
□ 4 Groups (64 bulbs) .. for $31.95 plus $2.00

C ity ___
State

Zip.

Use separate sheet to order, if you wish.

N.Y. State Residents Add Sales Tax
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MHIHiMB!
PLEASE RESPOND ASAP
Limit: Two Plates p e r collector
The popularity of these ‘Little
F a rm e rs’ is alm ost legendary.
Their expressions, cau g h t at just
the right m om ent, seem to tell a
whole story. You can just h ear the
seasoned farm er boy asking the
new com er “Y ou been farming
long?”
Now, for the first tim e, the ‘Little
F arm ers’ are available on a limited
edition collector’s plate. The colors
are perm anently fused into the
glaze of an 8 V2 diam eter fine
porcelain plate th at will last for
centuries.

This plate will be strictly limited
to a 9 0 day firing period, and to
document the issue for future
generations e a ch plate will be
serially hand numbered and be a c 
com panied by a certificate of
authenticity.
You will also be assured of co m 
plete satisfaction with our 1 0 0 %
Buy B a ck Policy, you m ay return
any plate within 3 0 days for a full
refund.
The popularity of the ‘Little
F arm ers’ indicates an ‘Early SellOut’, so be sure to get yours by
returning this order today to:
THE LEG A C Y CO LLECTIO N
1 5 6 2 C H E R O K E E ST.
SAN M A R C O S, CA. 9 2 0 6 9

Please accep t my reservation for “Y ou been farming
long?” first issue of the ‘Little Farm ers.’ 1 understand
that 1 have a m oney-back guarantee. I wish to pur
chase _______ plate(s) at $ 2 4 .5 0 * (plus $ 1 .9 5 postage
and handling) each , for a total of
$
($26.45 or $52.90)
P lease c h e c k on e:
□

Enclosed paym ent by check or m oney order.

□

Charge my credit card □

Visa □

MasterCard

Acct. No. ___________________________________________
Expiration Date
(Print)

Name ________
Address

_____

City _____________________ S ta te ________Zip
Sign atu re_____
California residents add $1.47 per plate sales tax.

QJlje Hegacg Collection™
1562 Cherokee St., San Marcos, California 92069

T he M agazine of A m erican Country W ay s
Volume 13, Number 4

Harvest 1986

FE A T U R E S
GARDEN
22 King Corn
23 Pioneer Favorites
25 Make a Cornhusk Broom
26 Harvest Kitchen How-To Guide
27 Jelly Making
28 Simply Sauerkraut
28 Pickle Power
30 Canning Your Garden’s Bounty
32 Black Magic
36 Herb Gathering Time
37 Advice From a Successful Herbalist
38 Nine Herbs to Try

D. Morey Sitton
D. Morey Sitton and Dee Gibson
D. Morey Sitton
Nancy Lee Brownell
Sally Dunmire
Melanie Spencer
Melanie Spencer
Bonnie Morlan
Ellen Roberta Dietz
Ellen Roberta Dietz
Ellen Roberta Dietz

TO OLS
40 The Country Person’s Tool Shed
46 Completing Your Tool Shed

Jeff Taylor
Jeff Taylor

EN ERGY
48 Today’s Superstoves
54 A New Category of Solid Fuel Stove

Michael Harris
Eunice Hinman

D O -IT-Y O U R SELF
56 A Harvest Kitchen How-To: An Old-Fashioned Food Dryer

Dolores Cannon

D EPA RTM EN TS
4 Letters
7 Ask FARMSTEAD
10 Countryways

60 The Farmstead Almanac
66 FARMSTEAD’S Market Basket
79 My Country Life

OUR CO VER
Photo by B .J. Feigles. Design by R. McCormick

THIS ISSUE
Our focus for July and August is the country kitchen. With recipes
and how-tos, our special harvest guide will help you turn garden
produce into perfect pickles, jellies, canned goods and dried herbs.
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Incorporate Yourself—
and discover America’s most
powerful tax shelter
About50,000people a month are incorporating themselves andgaining tax benefits others only dream
about And it’s remarkably easy to do... by Ted Nicholas
Imagine having all your family’s medical
and dental bills paid for tax-free. Imagine
owning two family cars tax-free. Imagine
having your hobby expenses paid for
tax-free. And how about tax-free life,
health and income-protection insurance?
And would you enjoy tax-free trips . . . a
tax-free boat, plane or hunting lodge . . . or
tax-free meals at fine restaurants?
These are just some of the remarkable
tax advantages and fringe benefits that
can be yours through the most powerful
tax shelter in America —owning your
own corporation.
You see, to encourage small business,
Congress has filled the tax laws with
loopholes that richly reward those who
form small corporations. As a result,
more than 50,000 people start corporations
each month. 98% are small businesses,
often one-man operations.
These people have discovered that
it’s incredibly easy to start your own
corporation and claim a vast array of
tax-free privileges. Indeed, you can start
your own corporation simply by filling
out a one-page form and mailing it to the
proper agency. You don’t need employees.
You don’t need a lawyer. You don’t
need an office or a big company. You
can do it with zero capital, without changing
your full-time job or even leaving home!
I know because I’ve helped thousands
do it safely, legally and ethically.
My name is Ted Nicholas. Ten years
ago, after successfully launching 18
corporations myself, I wrote a book called
“How to Form Your Own Corporation With
out a Lawyer for Under $50. ” It’s become
one of the best-selling business books
of all time, helping more than 650,000 to
incorporate easily, at minimum expense.
Now I’ve completely revised the book
to show the latest tax advantages and
demonstrate how easily you can form
your own corporation and partake of the
enormous tax benefits.
All you need is right in this handsome,
oversized, 8 V2 x 11" book. It contains
tear-out forms. Just fill them in according
to my simple, step-by-step instructions,
and send them in. Right off, you’ll save
from $300 to $2,000 in legal fees and,
in a few days, you’ll have your own,
legally-recognized corporation. And you
can begin to take advantage of a host
of benefits like these . . .
Tax-Free Cars, boat, plane, hunting
lodge . . . tax-free travel, entertainment
and gifts . . . tax-free office equipment,
furniture, books —all can be yours through
your own corporation.

Tax-Free Medical and Dental Plan. By
filing another, one-page form included
in the book, you can legally write off
100% of your family’s medical, dental
and pharmaceutical expenses, even
vitamins and psychiatrist’s visits.
Lower Tax Rates. In a corporation, your
tax rate on your first $25,000 is only
15%. On income of $25,000 to $50,000,
rates are only 18%. Compare that to
what you’re paying now.
Pension and Profit-Sharing Plans are
far more generous to anyone who incor
porates. You can shelter much higher
amounts, and it all compounds tax-free.
Unlike IRA or Keogh plans, you can borrow
your funds back whenever you want.
Tax-Favored Dividends. Your corporation
can own shares in another corporation and
receive dividends that are 85% tax-free.
Limited Liability. In a partnership or
proprietorship, your personal liability is
unlimited —quite dangerous in an age
when people routinely sue for astronomical
sums. You’re also personally liable for
the blunders of a partner. With a corpora
tion, your risk is strictly limited to whatever
you leave in the corporation. That can
be zero. Your home, furniture, pension
plan, car, and savings are never at risk.
And there are many other advantages
my book can make possible for you,
including tax-free health, life and incomeprotection insurance . . . tax-free financial
and legal counsel . . . tax-free athletic
and health club memberships . . . tax-free
day care . . . no-interest loans . . . tax-free
tuition reimbursement for you or your
children . . . tax-free theater and sports
tickets . . . write-offs for an office in
your home .. . easier transfer of your
company’s ownership when you sell. ..
estate planning advantages and much more.
My book also reviews the pros and
cons of different types of corporations,
including Subchapter S, non-profit and
professional. . . . How to operate
a corporation anonymously . . . How to
turn an existing business into a corporation
You’ll also see how to sell stock in
your corporation so that it’s tax deductible
to investors in case of loss. This makes
your stock much more attractive to potential
backers.
Plus, you’ll get a complete set of
tear-out forms, including a Certificate
of Incorporation . . . Minutes and By-Laws
. . . everything you need.
If you’ve dreamed of having your
own business, but don’t know where to
start. . . if you have an idea for a sideline,

mail order or weekend venture . . . if
you’re a professional, consultant, free
lancer, partner or small business proprietor
. . . if you want to start several companies
without getting soaked with legal fees
. . . or if you’re simply fed up with oppres
sive taxes and want a safe, legal way
to slash them, this is the book you have
been waiting for.
As a bonus for ordering now, I’ll also
send you, absolutely free, a copy of
an exclusive report called, “The Income
Plan”(normally $9.95). It tells how to
convert almost any job into your own
corporation and increase your take-home
pay by up to 40% without a salary increase.
For employers, the plan shows how to
operate your business with independent
contractors rather than employees. This
eliminates payroll records and saves
you thousands in taxes each year. It
complies with all I.R.S. guidelines. The
report also lists 277 frequently-overlooked
ways to reduce your taxes.
Finally, let me say that I personally
guarantee your purchase in the fairest way
I know. If you feel my book is not all
I’ve described, return it undamaged
within one month and I’ll promptly refund
your money with no questions asked.
In any case, keep the bonus report, a $9.95
value, free of charge for your trouble.

r ------------------------------------------

j Please rush me a copy of “How to
1 Form Your Own Corporation Without
\ a Lawyer for Under $50, ” by T ed
! Nicholas, at $19.95 complete. I have
I up to 30 days to look it over. If,
! for any reason, I don’t feel it’s for
! me, I can return it for a full, prompt
j refund. In any case, the bonus “Income
j Plan, ” will be mine to keep free.

\

| □ Enclosed is my check
1 Please charge my □ American Express
1 □ Master Charge □ Visa □ Diners Club }

Card No.

Exp. Date

Signature (Charges Only)
Name
Address

j

Zip

j

| Day-time phone (in case we have a question about your order)

I

1

City

State

Mail to: Enterprise Publishing, Inc.,
725 Market Street, Dept. F S -6 7 C
Wilmington, Delaware 19801

© Enterprise Publishing, Inc. MCMLXXXVI
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I am writing to express my alarm
at seeing an ad for guns in your
otherwise fine magazine. I was
startled when I first opened the
cover. Each time I open my copy of
the Summer issue my sense of
dismay and frustration increases.
Hopefully this is not the begin
ning of a trend. Will it be cigarettes
and Dow Chemical next month? My
formerly complete satisfaction with
FARMSTEAD has been severely
shaken.
David Nickell
Ledbetter, KY

Cathryn Jo Lewis
Business M anager/
Circulation Director
Gigi Meader

NOW I SPECIAL SALE

12-KW DIESEL

Business Administration
Lori Terry

DIRECT FROM FACTORYI 4

Bookstore & Subscriptions
Nancy Faulls
Lois Hacik
Jane Ingraham

FARMSTEAD is published six times a
year by The Farmstead Press, Box 111,
Freedom, ME 04941. Telephone for
publishing, advertising and editorial
offices is 207-382-6200; for subscription
office 207-382-6201; for business office
207-382-6205. Copyright 1986 by The
Farmstead Press. All rights reserved.
Subscription rate is $15.00 for one year
(six issues), $30.00 for two years, in the
United States and its possessions. Sub
scriptions surface-mailed to Canada and
abroad are $20.00 per year.
Publication No. USPS 541-970
ISSN 0746-8245
Second class postage paid ai Freedom,
Maine 04941 and at additional mailing
offices.
FARMSTEAD is published six times
yearly: January(Garden), March(Spring),
May(Summer), July(Harvest), September(Fall) and November(Winter).
Postmaster: Please send change of
address Form 3579 to FARMSTEAD, Box
111, Freedom, ME 04941.

Hunting and fishing have long
been part of the American country
way and a survey of FA R M STEA D ’s
readers shows that 58 percent enjoy
outdoor activities—with 82 percent
of that who hunt and fish. With
this num ber of readers involved in
this type of traditional country
recreation, an ad for rifles did not
seem inappropriate in our pages.
We do agree with you that this
particular ad was not in keeping
with the tone of our publication. The
advertiser has prom ised to submit
more appropriate material in the
future.
No, FARM STEAD is not about to
accept advertising for tobacco or
alcohol products, nor for herbicides
and pesticides. FARM STEAD will

G EN ER A TO R S
J(JST

S 2 9 9 5 .0 0 *
($9000 RETAIL VALUE)
Top-of-line, no
defects
2-cylinder, watercooled
Winco brushless
alternator
No middlemen,
factory-direct
Built to last a
lifetime

LIMITED SUPPLYI
CALL NOW!
CDI IMPORTS
W O R L D S O LDEST A N D LARGEST

•
•
•
•
•

30-day money back
guarantee
Extra heavy-duty
Extra smooth, quiet
Many other models
available
Millions sold
worldwide

(619) 464-6030
* (Shipping extra, California Residents add 6% tax)

FREE

15749 Lyons Valley Rd.
Jamul, CA 92035
C O L O R LITERATUREI

FACTORY-DIRECT SUPPLIER!

NAME

______________________________________________________________________________________________

ADDRESS____________________________________________________________________________________________
CITY____________________________________________ STATE______________________ ZIP______________________
CDI Diesels • Mitsubishi Diesels • Winco Generators • Hardy Marine Diesels
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Make jams & jellies, regular or light calories. Preserve fresh
fruit. Freeze your own tomato sauces, and ketchup!
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Quick process® or pickling lime picklers. Canning salt. Citric acid.
Fruit pectins. Fruit preserver. Tomato mixes.

n p r p
i A L i

Quick mixes for spaghetti & pizza sauces. Chili & sausage
seasoners. Vegetable pickier. Ice cream base. Fruit preserver.

W heth er you’re planning tonight’s dinner will help you prepare and preserve foods with
or putting up the harvest, let Mrs. W ages a consistent high quality, and a more natural
help m ake it.. .easier.
flavor and goodness.
The growing family of Mrs. Wages products
For freezing, canning and prep foods, let
Mrs. Wages help!

MrcWAGES
-------------- -------------------------

Dacus, Inc./P.O. Box 2067/Tupelo, MS 38803-2067
FA R M S T E A D
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Enzymes a Growth Miracle?
by Pat Branin
Branin was the organic gardening col
umnist for the San Diego Union.
Some readers will remember a story
published in the San Diego Union April 6
reporting a new soil conditioner made from
enzymes. The first inkling I had concerning
this product for gardening and commercial
agriculture came from Acres, U.S.A., a
farmer’s newspaper published monthly in
Raytown, MO.
The editor and publisher, Charles W al
ters, Jr., gave permission to quote the story
about Frank Finger, a biodynamic farmer
near Larned, Kan., and his experiments
with enzymes on his soy bean and alfalfa
fields.
The difference between an inkling of
information and an in-depth probe is about
the same as Mark Twain’s definition of the
difference between a lightning bug and
lightning. So when the opportunity offered,
I made a trip to Frank Finger’s farm.
There I set foot on the first enzyme-treat
ed soil I have ever knowingly trod upon. All
of central and eastern Kansas looks like a
beautifully planned and meticulously main
tained park, and Frank Finger’s farm
seemed to have an extra glow of well
being.
To understand what agricultural en
zymes are and what they do, you must first
know what they are not. Enzymes are not a
fertilizer nor a plant nutrient.
They are a catalyst in the form of
positively charged electrical particles called
ions. They have been on Earth since the
beginning of time. Without enzymes, life
could not happen in any form, so there is no
question here of which came first, as in the
chicken or the egg argument. Enzymes
came first.
The importance of enzymes to animal life
has been known for centuries, but their
adaptation for improving the soil is a very
recent discovery. Research on enzymes for
many different uses is going on at a fast
rate throughout the world under the
general name of enzymology.
Used over a period of time, enzymes can
relieve problems of shallow soil by penetra
ting hardpan and even marl. Finger
demonstrated this on a field where he had
hardpan near the surface. He pushed a
3/8-inch steel rod its full length of 36
inches into the ground without effort. This
could be a boon to hundreds of thousands
of acres of land in Southern California.
Agricultural enzymes also will detoxify
soils that have been chemicalized to death
with inorganic fertilizers, herbicides and
pesticides. They also will adjust the
acid-alkaline balance to a favorable pH 6.5
to 7, which nearly all plants prefer. Even
high alkali soils can be restored to
production.
They will cause heavy soils to flocculate
(to loosen and break down) so the structure
is loose and plants can develop a more
massive root system and irrigation water or
rain can penetrate more quickly, evenly
and deeply.
Perhaps the most important thing of all
that enzymes do is improve the soil’s
“ cation-exchange” capacity. Cation-ex
change means the release of the natural
minerals and plant nutrients by unlocking
them and converting them to a form the
plant can use to make its food by
photosynthesis.
No matter how bad your soil is, it is
almost certain that you have considerable
ancient minerals and trace elements which
it needs but which are locked in by an
imbalance because of a lack of organic
material and enzymes. By adding both to
the soil, the enzymes supply the magic key

to unlock these things and thereby adjust
the cation-exchange capacity.
Researchers have identified about 8,000
types and species of enzymes and all of
them serve different purposes. No doubt
mankind is just beginning to understand
life processes, and learning to control them
will be beneficial. We will likely see
enzymes at work in medicine, animal
husbandry, pollution control and sewage
purification.
Whether you are a giant agricultural
producer or just a little guy like me with a
small city lot, you can be sure that enzymes
are going to make your soil healthier and
more productive.
More meaningful to you will be the
following experiences of hard-headed farm
ers with a “ show-me” attitude. These are
all exact quotes, because some of the
reports are spectacular and I don’t choose
to be accused of stretching things.
Joseph B. Mahaney of the Colorado-New
Mexico Land Co. in Pueblo says:
“ Nitron was applied to a 50-acre,
second-year hay field; the east one-third
was poorly drained. The year following
alfalfa planting we cut 800 bales the first
cutting and considered plowing it out. I
decided to test Nitron on the bad side of
that field. The next season the field had al
falfa in places we had seeded twice, and we
got more penetration in the same irrigation
time with less runoff. The happy part was
4,000 bales the first cutting.”
Robert Herlocker of Girard, Kan.:
“ I applied Nitron to 200 acres of soybean
ground at the rate of Vz gallon per acre in
two applications. They received approxi
mately 1 1/2 inches of rain before harvest;
the normal for this period is 5 inches. Even
though these beans were hailed on, there
was no ledging (bruising or loss of foliage),
and the 200 acres averaged 35 bushels per
acre."
Frank Finger’s wife, Gay, takes care of
the vegetable garden, shrubs and house
plants:
“ Last spring I sprinkled my row of carrot
seeds with 1 Vz gallons of water with Va cup
of Nitron added before covering the
carrots. In five days the carrots were up so
thick I had to thin them several times. We
ate them through the season and mulched
them when freezing weather came. We
have been digging and eating them all
w inter.”
Also, she has a cucumber story: “ I
accidentally over-treated one of my cucum
ber plants with a mixture of half water and
half Nitron which I had intended to dilute;
however, I watered the area deeply and
that cucumber plant took over the whole
patch. One day in July I picked 79 from it
and picked 50 on each of three other days
that week. I pulled up all my other
cucumber plants to give this one room to
spread.”
There are many other stories about
enzymes that border on fantasy. Perhaps I
can tell about them later. Richard G.
Wellman, my wife’s brother, farms several
thousand acres near Alden, Kansas. He
visited the Finger farm with me and
listened to Frank’s rapid-fire enthusiasm.
When we were ready to leave for home,
Wellman had decided to treat a problem
field down on the bank of the Arkansas
River which is so alkaline it has never
produced anything. I hope to report his
experience with enzymes on that land. I
expect it will be positive.
For complete information, write:
Nitron Industries, Inc.
P.O. Box 400, Fayetteville, AR
or call: 1-800-835-0123

72702

maintain its philosophy of avoiding
advertising of products that under
mine the good life those who live in
the country seek. I hope that this
reaffirmation of intent restores your
faith in FARM STEAD.

Thanks
for the Ginseng
Dear FARMSTEAD:
Just a note to say how much I
enjoyed reading Carole O’Brien’s
article on ginseng in the Garden
issue. Her topic was unusual and
interesting, and she handled the
story in a straightforward, helpful
and clear manner. With all the wild
claims I have heard for making a
fortune in growing this crop, it is
good to read a well-balanced and
realistic account.
Again, thanks for a good article,
and for a good magazine.
Jerry Minnich
Madison, Wisconsin

Mules are Tops
Dear FARMSTEAD:
I enjoyed your articles on mules in
the recent issue of FARMSTEAD
(Garden, 1985). Here are the ad
dresses of two more sources dedicat
ed to “ long-eared friends” that may
interest your readers: M ules, put
out by the American Mule Associa
tion, P.O. Box 1240, Cedar Ridge,
California, 95924 (an excellent
newspaper-type
magazine)
and
Mules and M ore, published monthly
for harness, hound and mule enthu
siasts by the folks at P.O. Box 872,
Carthage, Missouri 64836.
Donkeys and mules are greatly
misunderstood and have undeserv
ed reputations. They are extremely
intelligent, easy to teach, trusting
equines who need to be well treated.
I have owned horses, ponies, don
keys and mules. I love them all but
admire the differences in personal
ity and intelligence. If I could own
only one kind of equine it would be
the long-eared kind! Thanks again
for the articles.
Valerie Rice
Bluehill Falls, Maine

NOW! Get in on the PROFITS in
SMALL ENGINE REPAIR
Work part tim e, full tim e —
right at hom e — we help
you every ste p of the way.

No doubt about i t . .. as a small engine'
pro, you can cash in on the huge de
mand for qualified men in one of Amer
ica's fastest growing industries. You'll
be able to command top hourly rates of from '
$25.00 to $30.00 per hour — and that's just
for labor.

Plenty of business waiting for qualified men.
65,000,000 Small Engines Are In Use Today!

Could you supply me with a list of
kerosene lamp part suppliers? I
have several lamps that need parts,
but most hardware stores in my area
don’t even carry wicks.
H ere’s a list of several companies
that specialize in kerosene lamps:
Cumberland General Store, Route 3
Crossville, Tennessee 38555; Time
less Tools, P .0 . Box 36, Deerton,
Michigan 49822; Lehman Hardware
and Appliances, P .0 . Box 41, Kidron, Ohio 44636.
If you have mantle lamps (Aladdins), the following companies
should carry any parts you need:
Aladdin Industries,
P.O.
Box
100255, Nashville, Tennessee 37210
and The Mantle Lamp Supply
Company, P.O. Box 959, Sutton
W est, Ontario, Canada LOE 1R0.
I’m a beginning home canner-I
decided to start with my tomato
harvest--and some of my friends say I
have to pack my tomatoes while they
are boiling hot into hot jars. Other
neighbors say I can put the tomatoes
in cold jars. Who’s right? Can I
choose the way that I prefer or is one
safer or better or what?
Canning technology has changed
through the years as a result of new
equipment and updated research
techniques.
In the past, home canners had the
option of packing tomatoes into
canning jars while they were either
cold or hot. However, over several
years it has become apparent that
tomatoes which were not hot before
being placed in jars were carrying
some mold-producing bacteria into
the jars with them. Therefore the
USD A now recommends that peeled
and quartered tomatoes be brought to
a boil and packed boiling hot into hot
canning jars before processing.
The last step in safe home canning
of tomatoes is processing the filled

and sealed jars in a bath of boiling
water for sufficient time to allow heat
to penetrate the jar and its contents
and kill all remaining bacteria. (See

That's the official count from the Engine Service A ssn ., and
one-million new engines are being built each month. With
Foley-Belsaw training, you can soon have the skill and
knowledge to make top money servicing these engines.

Professional Tools and Equipm anl P L U S 4 hp E n g ln a .
M l Y O U R S TO K E E P . . All at No Extra Cost.

NO EX PER IEN C E N ECES SARY!

There have been other changes
made in canning techniques for other
foods. Check with your county exten
sion service home economist for the
latest information on other foods you
plan to can.

You don’t need to be a ‘born mechanic’ or have any prior
experience. Lessons are fully illustrated . . . so clear you
can’t go wrong, and with our famous ‘learn- by-doing'
method you get practical ‘hands-on' experience.
Fo le y -B e lsa w Institute • 5 09 60

F ie ld B ldg.

FREE

K a n s a s City. M o. 64111

ROOMLIT!

[ ] YES please send me the FREE booklet that gives lull details about starting my own business m Small Engine Repair
\
I understand there is No Obligation and that No Salesman will
call on me

Send for
• your copy
today!

l

NAM E

We “ inherited” four geese from a
neighbor and have been contempla
ting a roast goose for a while now. I
know that geese bond to each other
and I am reluctant to do one in. How
can I tell which gander to slaughter?
Or do I have to keep all four geese as
pets? Finally, I need to know how to
butcher a goose— or where to go for
good information on the process.
Jan Willems, a frequent contributor
to FARMSTEAD and an experienced
owner of waterfowl, offers this advice:
“ Before learning how to dispose of
a gander, you have to consider which
one and when. Which one means
selecting the gander that has the least
attachment to your geese, otherwise
you’ll have a crying female on your
hands for several weeks.
“ In terms of timing, don’t butcher
a goose that is still growing a lot of
feathers and thus has plenty of pin
feathers (easy to feel when you go
with your hand under the coarse
feathers). Pin feathers will multiply
the work needed to get a clean
carcass.
“ Now, the how-to. The big problem
here is getting a clean carcass. A
single goose can be killed via the old
ax (very sharp please) and block
method. You might be able to borrow

An n R FS S
C IT Y
STATE

Z IP

THE BETTER
SHREDDER
Easy handling Roto-Hoe Cut 'N Shred Shred
ders do mulch more. For less! Their exclusive
side-feed design makes short work of stalks,
stems and small limbs. The wide top hopper
takes care of leaves, grass, clippings, every
thing else.
Low rotor RPM delivers extra torque
for the big jobs, with less throwback for added
safety. And special grate bars minimize
clogging.
Plus many other
quality features like 4
heavy steel main
frames, high
carbon hammers,1
shafts and cut-off
knives insure a
long service life.
Four rugged
models available.
4 to 8 hp.

Dept FP
| 100 Auburn Rd., Newbury, OH 440 6 5
| Please send information:
|

Name

City

State

Z ip

FARMSTEAD

7

NO PART-TIM E TRACTOR
John Deere 7 5 0 - full-tim e features in a ‘sundow ner’size
Take a hammer to the 7 5 0
tractor and lightly tap the trans
mission caseTYoii’ll hear a
familiar ring.
T he sound of cast iron.
We put it in the engine, clutch
housing and final drives to give
the 7 5 0 extra strength. The
same kind of strength our big
tractors have.
The 7 5 0 also comes with a lot

of other big tractor features, too.
Like a 20-hp, liquid-cooled,
diesel engine.
A 540-rpm PTO.
A locking differential.
And an adjustable 3-point
hitch that adapts to over 3 0 dif
ferent implements.
But for all this quality, there’s
one feature the 7 5 0 Tractor
doesn’t come with.

A high price. So if you’re look
ing for full-time performance in
a Sundowner” size, ask your
dealer for a demo. Or write,
John Deere, Dept 67, Moline, IL
61265 for more information.

LEADERSHIP YOU
CAN COUNTON

Y O U R S F R E E •• • a n issue of

A N IM A L
H U SBAN D RY
G

G o o se .

JO U R N A L

g*

a slaughter cone from a neighbor, or
otherwise restrain the bird before
killing by putting it in a sack with a
hole for head and neck, or hanging it
by the two legs before firmly slitting
the throat. The basic thing is to
control and restrain the goose. Re
member, they are very strong birds.
“ For a single bird the best route to
a clean carcass is to use the scalding
method. You need a big container
with hot (150 degrees F) water. Dip
the goose in and up and down,
against the lay of the cover feathers
for about 2 to
minutes. Adding
some detergent to the water might
help take the natural grease off the
feathers. If the body gets cold while
you are picking the feathers, scald
again, but don’t cook your goose, or
you’ll get bad skin tears.
“ Regardless of how thorough a job
you’ve done, there are still long hairs
on the carcass which have to be
singed off. Again, don’t burn the
carcass.
“ If this all sounds too difficult you
can always skin the goose by laying
the goose on its back and slicing the
skin open from neck to vent and
peeling it off. This doesn’t always go
very smoothly, in particular with an
older goose, but you end up with a
less fatty cooked bird.
“ To clean out the carcass, follow
the procedure for gutting a chicken:
Cut around the vent and along the
neck. Be careful to remove the oil
gland near the tail. Of course, letting
the doomed bird fast for 6 to 12 hours
before butchering makes for a less
messy job. Thereafter the carcass has
to be thoroughly cleaned inside and
out.
Editor's Note: In their book. Ducks
and Geese in Your Backyard, auth
ors Rick and Gail Luttman devote a
whole chapter to butchering. It is
available through the Market Bas
ket.

to exam ine at no risk.
Animal Husbandry Journal, the bimonthly newsletter of
small-scale livestock and companion animal care, can help
you raise healthier, happier animals. Try it —FREE—and
see for yourself. If you decide to subscribe, you’ ll save
42% off the single copy price.
A nim al H usbandry Journal is
w ritten for small-scale livestock
owners who raise many d ifferent
kinds of anim als for the fa m ily ’s
food, for work power, or for com
panionship.
You can depend on Anim al
H usbandry Journal to give you a
steady diet of useful livestock and
companion animal news— what you
need to know about new vaccines
and disease alerts, d ifferen t breeds
to try, new breeds that are being
developed, management techniques
to improve the q uality of care you
give your anim als, train in g ideas,
groom ing aids and much more.
Our bim onthly new sletter is tothe-point; we w on’t waste your
tim e w ith a lot of chit-chat. T h a t’s
because we know that animal
owners are often the busiest of all

country folk. Instead, w e ’ ll give you
a concise publication packed w ith
inform ation.
W hether you are p utting eggs on
the table, p ulling logs out of the
woods, running a home dairy or
keeping a rid ing stable— or any of
the many reasons why folk keep
livestock— A nim al Husbandry Jour
nal has something for you in its
pages. But don’t take our word for
it. Try us— at no ris k — and decide
for yourself.
Send for your free exam ination
issue today. If you like it, you pay
our special-offer rate— only $6.95
for one year (6 issues). T h a t’s 42%
savings off the single-copy price. If
you’ re not com pletely satisfied,
return your bill marked CANCEL
and keep the free issue at no
obligation.
1

A N I MO A L U H RU S BN A NA D RL Jfc
Y

■ ■i J

Please enter my tria l subscription at the special rate of $6.95 for
one year. If I am not com pletely satisfied, I ’ ll return your b ill marked
CAN C EL and keep the free exam ination issue at no obligation.
IT I want even bigger savings! Enter my two-year tria l subscription
for only $10.95. (I understand that the same risk-free offer applies.)

Name

__ _ _ _ _ _ _ _ ________________________________________

Address.
T o w n ___

.State.
Box 111, Freedom, M E 04941
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Handcraft a Family Heirloom • Horse Happy Farm er • Staked Cukes for High Yields

c

Pointers for Perennial Gardeners • Certified Clean-Burning Wood Stoves

M ig h ty
M a g n e siu m

and Where to Find It
alcium deficiency seems to
be on the minds of
everyone these days. But
chances are that most of us
are deficient in magnesium as well.
The Recommended Daily Dietary
Allowance is 350 milligrams for men
and 300 for women. Athletes need
higher levels because of the
mineral’s role in delivering oxygen
to muscles.
Magnesium plays an important
role in our bodies—especially for
pregnant or nursing women. The
mineral is involved in the
metabolism of protein, carbohydrates
and fats, as well as cell
reproduction and growth. It’s also
needed for muscle contraction and
for transmission of nerve impulses.
Our food supply enables us to get
magnesium from many sources, so
there are several to meet your
personal tastes. Foods containing
the mighty mineral include whole
grain breads and cereals, legumes
and nuts. Significant amounts can
also be provided by dark green
vegetables, cocoa, dairy products
and meats. All of these sources are
available in top quality to those of us
who garden and/or raise livestock.
Good country eating should include
enough magnesium for proper
growth and development. □
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S to p th e
C o ffee B r e a k ,

effects of herb teas, however, are
subtler; they strengthen as well as
stimulate bodily functions. Use one
teaspoon herb mix to one cup boiling
water. Herbs to try: mint, ginseng
and rosemary.
3. If you’re not attached to
libation, try lively music for
stimulation. Even better, get up and
dance; it will increase your
metabolism for hours.

Routine Busters
t ’s America’s favorite
drink and drug. But the
physical and mental
stresses it causes are
obvious. Now, with the price
soaring, it’s destroying our wallets
as well.
If you’d like to kick the coffee
habit, you first must figure out why
you drink it. Is it the stimulating
effect? Is it the ‘ ‘break’ ’ during a
hectic day? Is it the taste you crave?
Whatever your need, there are
healthier, less expensive options to
try.

t

Stimulators
1.
Try matte tea, found in many
commercial blends. Popular in
South America, matte has more
caffeine than coffee at less cost.
2.
Turn to herb teas for gentler
stimulation. Caffeine constricts the
blood vessels temporarily, making
your pulse race for a few hours, then
later leaves you lethargic. The

1. If you’re at the office or on the
road, neck rolls are a perfect
refresher. To start, let your head fall
forward to your chest. Slowly rotate
your head towards the right, letting
your neck muscles remain
completely slack. Circle three times
slowly in one direction, then
reverse. Afterwards, rub your hands
together quickly until palms feel
warm. Place cupped hands over
your closed eyes and just feel/see
black velvet covering your eyes.
This is especially rejuvenating after
close eye work.
2. The nutrients in fresh juices
give you a real energy boost and a
taste treat. The standbys, orange
and carrot juice, are always good.
Try mixing parsley and tomato for a
garden taste; or blend carrot with
beet juice for a cleansing refresher.
3. Facials are quick and
immensely refreshing. Some easy
inexpensive kitchen cosmetics are
mayonnaise for dry skin; yogurt for
normal skin ; and egg whites to help

Useful News & Inspirations
Fulfilling Your
Home Harvest Needs

Laurie Mahar’s interest in good
nutrition through home-grown foods
led to the creation of her Organic
Health & Harvest catalog.
oily skin. Leave a thin layer on 5-10
minutes; then rinse with warm
water and a splash of vinegar.

Taste Tempters
1. Commercial substitutes vary
widely in taste and price. Try Caffix,
Postum and Gold Roast Barley Brew
(Cameron’s Coffee, Box 627,
Hayward, WI 54843).
2. Roasted chicory root is a
traditional French substitute. Use
one teaspoon chicory to one cup
boiling water.
3. Dandelion root “ coffee” was a
pioneer favorite. Dig up long roots;
scrub, slice, dry and roast until the
interiors are dark brown. Grind and
brew using one teaspoon root to one
cup water.
4. Mock-a-java is my personal
favorite. It’s worth the extra work.
Loosely grind one cup dried
soybeans and one-half cup barley.
Add one-quarter cup roasted carob
powder and one and one-half
teaspoons cinnamon powder.
Spread thinly on cookie sheet and
roast until very dark brown.
Percolate one tablespoon powder in
one cup of water.
Heavy coffee drinkers might wean
themselves by blending these
mixtures with the real thing and
slowly decreasing the amount of
coffee. This prevents caffeine
withdrawal symptoms and lets you
truly enjoy your new coffee-free
breaks. □
—H elen Prescott

utrition is a great concern
for many families. Many of
you grow and harvest your
own foods, not only for the
enjoyment of working with nature,
but for the assurance of eating
organic foods without additives.
These same concerns motivated
Laurie Mahar, mother of three and
inventor of Nutri-Flow Home Food
Dryers, to start a mail-order
business that caters to organic food
processing.
What makes her catalog so unique
is that it goes beyond offering one
type of dehydrator and one type of
juicer; it offers several products in
each category, so even the organic

kitchen gourmet has a chance to
comparison shop. In addition to 12
food dryers, two grain mills and four
juicers, Organic Health & Harvest
includes harvest kitchen equipment.
Strainers, pitters, slicers, corers,
timers, wide-mouth canning jars,
scales and water distillers also fill its
12 pages.
You can send for the catalog by
mailing $1.00 to American
Enterprises Inc., P.O. Box 614-F,
Beaverton, OR 97075. If you order
before November 1, 1986 and say
that you read about her company in
FARMSTEAD, Mahar will include a
free harvest gift with your order of
$50.00 or more. □

Working Up a Steam
hat first intrigued me
about the Mehu Maija
Juice Extractor and
Steam Cooker was its
ability to produce clear, 100 percent
natural juices from fruits, berries,
rhubarb and tomatoes. It is perfect
for getting the extra flavor boost
that the steam extraction process
gives. (Remember those Welches
Grape Jelly commercials of yore?)
At the same time, it lets you avoid
the jelly bag. By tossing clean
produce in the steamer basket,
putting water in the reservior and
building up some steam, you can get
jelly-making or juice-drinking
quality liquid from the drain tube.
The pulp and seeds are held in the'
steamer basket for you to use in
making jams and preserves or for
tossing into the compost bin if your
imagination has been working
overtime and needs a break. The
second aspect that appealed to me
was the ability to defer jelly making
to wintertime.
As a juice extractor, the Mehu
Maija struck me as a
space-consumer in my kitchen.
Luckily, it can also function as a
steamer/blancher for preparing
vegetables for the freezer and as a
steamer/cooker. Steam cooking is
becoming increasingly popular as
health-conscious consumers learn
that steaming locks in vitamins and

D R A IN TUBE

minerals that boiling leaches out. By
using it as a steam cooker, the Mehu
Maija becomes a space saver.
Meats and vegetables for one meal
can all be steamed simultaneously.
That gives you a meal in about 20
minutes and only one pot to clean!
The Mehu Maija comes in
stainless steel or aluminum —both
heavy gauge for longwear. It’s made
in Finland and can be ordered from
the importer,
Osmo Heila, Mehu Maija
Products, Podunk Road,
Trumansburg, NY 14886. The
stainless model sells for about $89.
—Heidi N. B rugger
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THE G R A SS IS
GREENER
ON THE OTHER SIDE
O FA TECH FEN CE.
Techfence makes Intensified Rota
tional Grazing (cell grazing) an
economically viable pasture manage
ment tool. For information on how to
get more forage per acre, write:
Techfence, PO Box A, Marlboro, NJ
07746 (201) 462-6101.

C M W W f lY J
r

%

RURAL RESOURCES

Make a Family He*

HANGOUTS
The Most Comfortable
Hammock Ever Made
Restful & Relaxing For a Moment
or a Night's Sleep
Wonderful Indoors & for Reading
Portable <S Compact!

This cutlery tray, pipe box and cradle are the new additions to the line of
do-it-yourself furniture kits available through Colonial Williamsburg. Each
is fashioned after 18th century antiques in the foundation’s collection.
Add a New
Dimension
To Your
Outdoor Experience

$18
to $65

(303) 449-8896
1-800-HANGOUT

LEARN AT
HOME IN
SPARE
TIME!
“ Careers in diesel mechanics are attractive because
wages are relatively high and skilled repair work is
challenging and varied,” according to the latest
edition of the Occupational Outlook Handbook.
“ And opportunities will be best for persons who
complete formal training.” And now you can get
the same home-study training, as hundreds of
other men now working on diesel engines.
Experts show you w hat to do. how to do it.
Easy-to-follow lessons with plenty of pictures
cover everything you need to know to be a diesel
mechanic. Even beginners learn fast. No need to
quit your present job or school. Learn at your
own pace with no time wasted
going to and from class. Tools,
materials, everything you need
included with course at no
extra cost.

Mail Coupon for FR E E FAC TS!

ICS

ICS DIESEL MECHANICS SCHOOL,Dept.YE076|
Scranton, Pennsylvania 18515

J Rush free facts on how I can learn Diesel Mechanics
| at home. No obligation. No salesman will visit.
| N a m e .......
............ Age____

Address
I City/State/Zip.
I Phone(
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n celebration of the fiftieth
anniversary of the
la g
Williamsburg
Reproductions Program,
Colonial Williamsburg is expanding
its kit furniture line with the
addition of an 18th-century-style
cradle, pipe box and cutlery tray.
This line of do-it-yourself kits offers
novices and accomplished
woodworkers the opportunity to
construct fine furniture as it would
have been made by exacting
18th-century craftsmen. And each
kit comes with everything necessary
<SW 3.

to make and finish the piece.
The cradle is an interpretation of
an American antique dating from
about 1760 to 1800. Cut from select
mahogany (a wood that colonial
cabinetmakers prized for its
warmth, rosy glow and resistance to
warping) the cradle incorporates all
the joinery techniques used in the
construction of the original—tongue
and groove boards, dovetail
joints—a quality common to the
Colonial Williamsburg kit line.
The pipe box, based on an antique
dating between 1740 and 1770, is

S o m e o n e ’s in t h e K i t c h e n
f I could only buy one
cookbook this year, I’d get
Back-to-Basics American
Cooking by Anita
Pritchard. What makes this book so
special is that Pritchard is serious
about American cuisine and gives
regional specialties within the
traditional categories—soups, fish,
poultry, meats, sauces and so on.
She also includes an unusual
chapter on American wines with
advice on which ones bring out the
best in various foods.
The author’s confidence in
American cooking as a genre makes

this one of the few books that
include a recipe for New England
Clam Chowder and one for
Louisiana Red and White (kidney
beans on rice). Her regional
specialties are spiced up with tricks
of the trade used by local chefs and
cooks for an authentic flavor many
books lack. Homesteaders and
hunters will welcome the recipes for
ginuea fowl, venison and other
game meats.
Nina Clayton’s illustrations are
tasteful and charming—a perfect
complement to Pritchard's writing
style and her selection of recipes.

Useful News & Inspirations

FROM THE PIONEERS OF

COTTAGE TOILETS
Enjoy the comforts of
an odourless biological
toilet in your cottage.

WHY THE MISERY?!

is cut entirely from mahogany.
During the 18th century, the pipe
box was commonly found in public
houses such as the Raleigh Tavern,
where they were used to hold long
stem clay pipes and tobacco.
The cutlery tray, fashioned after
an English antique dating between
1760 and 1800, is constructed of
mahogany and is typical of those
used during the period to store
cutlery and other small utensils.
Colonial Williamsburg has
operated the Reproductions
Program and Craft House since the
1930s. The largest such program in
the world, it includes furniture,
accessories and home decorating
items made by a limited number of
approved manufacturers. The new
kits provide a hands-on opportunity
to learn how furniture was made by
the cabinetmakers of colonial
Virginia—with a handcrafted family
heirloom as the end result. For a
brochure of the complete line of
furniture kits, send $2 to Colonial
Williamsburg, Dept. W K, P.O. Box
CH, Williamsburg, VA 23187.
Colonial Williamsburg guarantees
safe delivery and complete
satisfaction with the kits. Income
from the sale of these products is
used to maintain and develop the
Colonial Williamsburg foundation
and its educational programs. □
—Martin Christianson

Pin It
In Place
he Hose Pin is here. And it
may mean the end to the
frustration of twisted and
kinked flat soaker hoses
that refuse to behave. The Hose Pin
lets the hose do what it is intended
to do —and then some.
Used over the hose, the pin holds
the hose flat and secure to the
ground. By fixing the hose in the
side slot, you can spray water at a
45-degree angle. This is great for
directing water away from the house
or patio and still watering a
maximum area. Used on an angle
and in a circle, Hose Pins let you
create an ideal shower for the
kids—to keep them cool and safe in
the yard when temperatures rise.
For any other angle of spray, use the
top notch and angle the pin itself to
customize your watering.

The TROPIC !
A beautiful design made of
durable fibreglass. Requires
no water, no chemicals, no
septic tank. Highest quality
with a 2 year warranty.
Several models available: like the non-electric BOWLI-NE.

SUN - MAR CORPORATION
__________ Telephone (416) 689-7300__________
900 Hurtel Ave., Buffalo, N.Y. 14216 U.S.A.
RR#2, Dundas, Ont. Canada L9H 5E2

Weed Control Without
Chem icals... with the
incredible mowing machine!
Control weeds on roadsides and lawn
edges, keep brush and saplings from
taking over your land, harvest small
grains and hay— all without environ
ment-damaging chemicals Selfpropelled sickle bar mower handles
easily with individual wheel steer
ing clutches Floating 38" sickle
knife Factory-direct price'
WRITE FOR DETAILED LITERATURE

The Hose Pin helps extend the
usefulness of flat soaker hoses.

K I N C O

Dept. 9767,170 N. Pascal
St. Paul, MN 55104.612/644-4666

Choices:
350 herb varieties: culinary, medicinal, fragrant, bee,
dye, scented geraniums, everlastings. Common and
uncommon quality, container-grown plants.
Inform ation:
"All You Need To Know About Herbs" (catalog) $1
"What You Need To Know About
Scented Geraniums".................................... $1
"What You Need To Know To Preserve Herbs'
$3
Herb plant shopping list...................................Free
440 W, Mich. Ave., Dept FM 11 Box 7. Parma. Ml 49269
(517) 531-3179
Cultivate Good Taste

Back-to-Basics American Cooking
is a Perigree Book, published by The
Putnam Publishing Group, 200
Madison Avenue, New York, NY
10016. The book is softcover and
costs $9.95. □
—Heidi N. B rugger

Hose Pins are made of yellow
impact-resistant plastic. Each pin is
five and a half inches high and has
two legs one and one-half inches
apart. Tough but light, you can push
them into the soil by hand. A
package of six costs $7.50 (CA
customers must include 36 cents
tax). Write Double D Distributing,
13794 Beach Blvd., Suite 618,
Westminster, CA 92683.
—Heidi N. B rugger

[“ FREE C A T A L O G !- !
United Farm A gency's latest ca ta lo g is
yours FREE! Pictures and d escribes

UNITED FARM A G E N C Y
612-ZM W 47th St., Kansas City. Missouri 64112
National TOLL-FREE Number: 1-800-821-2599
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OW TRYW ro
For Your Summer Garden Vegetables
and Flowers

100% N a tu r a l F e r t iliz e r

c

GARDEN

Perennial Pointers
Courtesy Rodale Press, Inc.

•Time Honored Gardening Secret from

'* Say
N-P-K 4%-3%-.5 NobChtm!caT!Addin
lives

♦Safe to Use during whole growing

Please Send Postpaid:
___ 6 five pound bags at $18.00
____12 five pound bags at $34.50
Add 10% Handling Fee
I

OCheck

5% Sales Tax MD Residents

□ Visa, M/C. Choice

| Exp. Date_____________ # _________________________
■ Name:______________________________________ _
Address:________________________________________
|

City:_______________ State:.

-Zip:.

■ Bay Crab
B P.O . B o x 7 5 9 B
! Crisfield, MD 2 1 8 1 7

or Call:
(301 )6 2 3 -2 2 7 7

I SORE KNEES
S GETTING YOU DOWN?
ST R Y S IT

DOW N

( G A R D E N I N G W IT H

[ S C 0 0T -N -D 0

!

v

in tro d u c to ry p ric e

Regularly 5 4 .9 5

$4 9 !
Plus 6 .6 5 hdlg ■

1OV2” high, 34 ” long, 12” wide
C arry to o ls and produce
low er shelf holds berry boxes
S u pp o rts up to 3 0 0 lbs
t W on’t sink, even in mud
I * C om es fu lly assem bled
- - Full Mfg. g ua ra ntee

S:

Try it for low down household chores

jM E L L IN G E R S j
S
2378L W. South Range Rd.
^
North Lima, OH 44452-9731
Call 800 321-7444
5 Have your Mastercard / Visa Ready
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erennial gardening is
increasingly popular in
America. But it is hard for
Americans to get good
guidance on how to plan a perennial
bed or border for our climates. So
much of what has been written
about perennials is British —a
result of a long-standing gardening
tradition there—and, unfortunately,
many varieties can’t cross over the
way our forefathers did because we
don’t profit from the warm Gulf
Stream as they do.
Jeff and Marilyn Cox saw this
need and filled it expertly with their
book The Perennial Garden: Color
Harmonies Through the Seasons
(Rodale Press, Inc., Emmaus, PA;
1985; $21.95, hardbound). The
Coxes supply just the right mix of
information and inspiration to get
you out in the garden and working
successfully.
The three most vital sections of
their book deal with color theories
and harmonies and how to apply
them to your garden plans. A firm
grasp of color is crucial to a good
perennial garden. The background
the authors give in color and how we
perceive and respond to it provides
the key to understanding how to
create a succession
of color, form, foliage and smells to
last an entire garden season.
In perennial garden design, it is
not enough to provide the right
amount of light and the proper soil

conditions for each variety (although
this is important information
included in the book). You must be
able to turn a garden seed catalog
into an artist’s palette; you have to
know how to manipulate the colors
of the blooms to your garden’s
advantage.
Two quick and clever ideas from
The Perennial Garden:
•Plan your garden from the inside
out. That is, look at your yard and
garden spaces from the windows
and doors of your home. Use the
windows as frames and then
approach the space defined so as to
strengthen its composition with the
addition of perennial borders or
beds.
This is simple but important
advice. My first perennial garden is
practically inaccessible from my
home’s interior. I miss the viewing
pleasure of the results from the
hours I have spent there. Sometimes
I neglect the garden because out of
sight is out of mind.
•Model color schemes and even
composition after great paintings
you enjoy. You can develop a color
plan based on the blues and violets
of a period Picasso or on the range of
pastels in a Matisse. If you “ know
what you like,’ ’ then let the m aster’s
palette become your own. Besides,
while you work in and enjoy your
garden, you can contemplate the
irony of life imitating art.
□
—Heidi N. B rugger

Useful News & Inspirations
Research in Pest Control

Caffeine—
a Natural Killer
he caffeine in tea and
M coffee leaves and up to 100
^ other plant species acts as
ww a natural protectant
against insect pests, says a Harvard
Medical School researcher. His
discovery may well point the way for
commercial development of
caffeine-based insecticides. Such
products would probably pose
minimal risk to the environment.
In laboratory tests, neurologist
Jam es Nathanson found that levels
of caffeine naturally present in
plants killed, stunted growth, or
impaired coordination and
reproduction in such common pests
as mosquito larvae, tobacco
horn worms and flour beetles.
—International Wildlife,
Vol. 16, No. 1

S w e e t S o ils
M a k e th e M ost
of
M ic ro n u trie n ts
an soil pH hinder a plant’s
ability to absorb manga
nese, copper and zinc,
three key micronutrients?
To answer this question, soil
scientist Dr. J . Thomas Sims, at the
University of Delaware Agricultural
Experiment Station, conducted a
greenhouse study last year on four
typical Delaware soils: silt loam,
black loam, sandy loam and loamy
sand.
Sims’s findings indicate that
these soil types contain abundant
micronutrient reserves whose
availability to plants is determined
primarily by soil pH. (These results
agree with other studies.)
Sims found that as soil pH rose,
distribution and plant availability of
manganese and zinc decreased.
However, pH had little effect on
copper, which is tightly bound
by the organic part of the soil.
□

C u c u m b e r s a r e W h a t ’s a t S t a k e
ucumbers are getting a lot
of attention from research
stations lately. Most
noticeable are two
findings—one regarding
horticultural technique and the
other involving development of a
new variety.
On the horticultural front, a
two-year study by the Citrus
Research Station at Port Sulphur,
Louisiana has shown that staking
cucumbers not only increases
yield—often doubling it—but
also reduces the incidence of fruit
rot.
The boost in the number of cukes
harvested was the result of the
staking increasing light penetration
(and photosynthesis) to lower
leaves. These leaves are often
covered by heavy foliage due to the
vegetable’s vining habit. Another
reason for better yields was a

reduction in fruit rot on the staked
plants. Again the heavy leaf canopy
is the thwarted “ villian.” Upper
foliage restricts the air movement on
nonstaked cukes and that promotes
the humidity favorable to the growth
of organisms that cause fruit rot.
On the varietal front, the U.S.
Department of Agriculture and
University of Nebraska scientists
have developed a cucumber that
refuses to be bitter, even when

Beetles like their cukes bitter, so
County Fair 83’s natural sweetness
serves as an insect repellant.

NEW! NOT AVAILABLE IN STORES

Amazing new growth hormo
makes plants
INDOOR & OUTDOOR
PLANTS GO WILD
For this Miracle Hormone!
POPULAR M ECHANICS MAGAZINE reports tne magic hormone

contained in 0YN0GEN is causing a plant revolution. Surprised
botanists find themselves in the middle of the science tale of the
decade They have discovered the magic hormone that must have
spurred on Jack's famous beanstalk

• Plants grow into giants even under the worst light and
moisture conditions
• Plants that bloom rarely, now flower constantly!
• Rose bushes climb 3 times normal height!
House p la nts go w ild lo r it!

You simply won't recognize your houseplants One treatment
and you can actually see an improvement—sometimes in a
matter of hours. You get longer, earlier blooms, biggerflowers,
and more luxuriant foliage Sick plants get a new lease on life
Propagating becomes a breeze

--U N C O N D IT IO N A L M O N EY BACK G U A R A N T E E --

The m ost g lo rio u s garden In the neig hborho o d.

Rush Industries, In c .,Dept. DY146FA

See geraniums grow into giants' Roses become prize winners

871 Willis Avenue Albertson, N.V. 11507

DYNOGEN GIVES PLANTS NEW VIGOR AND RESISTANCE
TO DISEASE AND PESTS.

Special: □ 2 cans only $7.98 + 751 Post. & Handl.
□ 3 cans only $10.98+ 1 00 Post & Handl
Extra Bonus □ Cheaper by the 'k Dozen (6 cans) only
$18.98 Free Post. 4 Handl

DYNOGEN Is m o re than just a plant lo o il.

DYNOGEN is a plant hormone which contains the basic building
blocks of life itself. For DYNOGEN is closely related to DNA—
one of the basic building blocks of all living things
AND DYNOGEN PROMOTES YEAR-ROUND GROWTH EVEN UNDER
POOR U GHT AND MOISTURE CONDITIONS.

"It's terrific" Mrs. A.R., Plantation. Fla
"Makes plants grow faster " B.R., Locksport. N Y.
“ Suddenly you could see the difference" Mrs. M , Tossmoor. III.
"Faster bud setting more vivid flowers more vigorous growth”
Mrs: T.S., Ricacho, New Mexico
{

Enclosed is $ ------------------------- Sorry no C O D s
Or Charge It! (Minimum $15) □ Visa □ Master Card
Acct. No ____________________________________
Exp. Date_________Charge My Acct. $ ___________
Signature _________________________________
Name (P rin t) ________________________________
Address ___________________________________
City/State ________________
Zip-

m ar

V l iz e r

Professional Food

100% Solid State Circuitry
* Quiet and E a sy To Clean
* P aten ted Stackable D esign Allows You
To U se As Little As 1 Or Up To 35 Trays
* Unique Double W all T ray Design
M akes E a ch T ray A S ep arate D ehydra
tor
* No Need To R otate T ray s. All Foods
Dry Evenly.
* O p erates On Pen nies A Day
* P aten ted P ressu rized Airflow System
D ehydrates Food In 1 /3 The Tim e Of
C onventional Units and Is M uch M ore
Uniform
* A L IF E T IM E W A R R A N T Y B acked By
Service C en ters Nationwide
*

Send $ 2 .0 0 for inform ation book to:
M arvelle
3430 M iller St. #11
M adison, W1 53704
N am e________________________________
A d d ress_____________________________
City____________ S ta te ______ Zip_____

HUMUS 80
THE DRY TOILET

No Water • No Plumbing • No Chemicals
The Humus 80 Composting Toilet re
places high-cost conventional sanitary
waste systems with a self-contained bio
conversion appliance that eliminates
toilet wastewater discharge.
• Rugged stainless steel and ABS plastic
construction.
• Positive venting for odorless operation.
• Convenient modular cassette contains
all electrical components.
• Proven Swedish technology backed by
13 years of testing, development and
customer satisfaction.
Humus 80: The World Leader in
Biological Toilet Technology
Imported by:
Water Conservation Systems, Inc.
Damonmill Square, Concord, Ma 01742
Dept.F
[800] 343-1706 or [800)462-3341 [Mass]
Please send $1.00 for color brochure.
Dealer inquiries invited.
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grown in poor soil or climate
conditions. Ideal for home
gardeners, County Fair 83 works
well as a salad or pickling cuke.
While your priority may be tastier
cukes, the plant’s natural sweetness
has further benefits. Cucumber
beetles prefer their cukes bitter, so
County Fair 8 3 ’s sweetness makes it
less palatable to the beetles, which
are responsible for the spread of the

bacteria that causes wilt. That
means no more losses to bacterial
wilt.
While County Fair 83 is being
grown in pilot production this year,
it will be offered by various seed
companies (including George W.
Park Seed Co., Inc., Cokesbury
Road, Greenwood, SC 29647-0001)
in the 1987 garden catalogs.
□
—Martin Christianson

PEOPLE

A Logical Extension
couple of years ago,
Debbie and Gus Perkins
were looking to buy a new
home. Little did they know
that Debbie would find not only a
log home but a career.
They purchased their kit from a
Lincoln Logs distributor in
Farmington, New Hampshire and
built on one of the 90 lots in the
Yonder Ridge subdivision. Erecting
the home became a family affair,
with everyone pitching in. Gus’s
carpentry skills were in demand;
others contributed electrical
knowledge or plumbing skills. They
all held regular jobs, so the
Perkins’s home went up on
weekends and in the evenings from
September to the following
February. Then they moved in.
Once they were settled, Debbie
wanted to go to work. She
approached Yonder Ridge, was
hired and gradually learned the ins
and outs of selling log homes. And
sell she did. This year, Debbie, 25
years old, was named Salesperson of
the Year for Lincoln Logs,
headquartered in Chestertown, New
York.
It’s not hard to sell a product you
believe in, especially when your own
experience so closely matches that
of your customers, Debbie says.
Fifty percent of log home buyers
provide some of that “ sweat
equity’’ and they usually take
about six months from ground

breaking to moving into their new
homes. What attracted Debbie as a
buyer—energy efficiency, ease of
construction and the fact that log
homes appreciate in value on a par
with other homes—became strong
selling points.
Surrounded by logs at work and at
home, does Debbie ever tire of log
home living? Definitely not! She still
sounds dreamy when talking about
the feeling she gets from log
homes—a romantic quality. And
besides, “ If I got tired of it would I
be buying another log home?’’ she
asks. Debbie, Gus and their son,
Chip, sold their first log home—it
was on the market for just three
days —and are investing “ sweat
equity” again, this time in a larger
log home.
□
—Heidi N. B rugger

By Alvin Tresselt,

We're looking for people
to write children's books

Dean of Faculty

“Writing for children is the per
fect way to take up writing”
says the author of 53 children’s
books. “Your ideas come right
out of your own experience.
And while it’s still a challenge,
it’s the straightest possible line
between you and publication—
if you’re qualified to seek the
success this rewarding field offers!’
F you want to write and get published,
I can’t think of a better way to do it than
writing books and stories for children and
teenagers. Ideas flow naturally right out of
your own life experience. While it’s still a
challenge, the odds of getting that first un
forgettable check from a juvenile publisher
are better than they are from any other kind
of publisher I know.
Later on, you may get other checks from
other publishers. But right now, the object is
to begin—to break into print—to learn the
feeling of writing and selling your work and
seeing your name in type. After that, you
can decide if you want your writing to take
another direction.
But after 3 0 years of editing, publishing,
and teaching—and 5 3 books of my own—
1can tell you this: You’ll go a long way before
you discover anything as rewarding as writing
for young readers.
Your words will never sound as sweet as
they do from the lips of a child reading your
books and stories. And the joy of creating
books and stories that young people “really
like” is an experience you’ll never have any
where else.

I

A surprisingly big market

This old mansion
deep in the Connecticut woods has been the home
of this workshop for new writers since 1969.

for. The reasons are simple: Our reputation
is built on success, and if prospective students
don’t have the earmarks of success, we
probably can’t help them. And we tell
them so. It’s only fair to both of us.
To help us spot potential authors, we’ve
developed a revealing test for writing apti
tude. It’s free, and we don’t charge for our
evaluation. But no one gets into The Institute
without passing it. Those who pass and enroll
receive our promise: You will complete at
least one manuscript ready to submit to a
publisher by the time you finish the Course.

Learn one-to-one with
your own instructor
I’ve learned a lot about writing for children
and I love it. Now I’m passing my knowledge
on to my students so they can profit from it.
When I’m not writing my own books, I spend
my time at The Institute of Children’s Litera
ture, a workshop for new writers that does
one thing and does it better than any other
educational institution I know of: It trains
qualified people to write for the young reader.
This is the way I work with my students,
and my fellow instructors—all of whom are
experienced writers or editors—work more
or less the same way.

Learn at your own pace

But, that’s not all. The financial rewards go far
When you’re ready—at your own time and
beyond most people’s expectations because
your own p ace—you send your assign
there’s a big market out there for writers
ment to me and I read it and I reread
who are trained to crack it. More
it to get everything out of it you’ve put
than 130 million young people’s
into it.
books are purchased each year. As
Then I edit your assignment with
many as 2 ,5 0 0 new titles appear
a red pencil just the way a publish
annually and new authors
ing house editor would—if he had
account for up to half of them.
the time. I return it along with a
Our students
There are also 2 5 0 monthly
detailed letter explaining my com 
magazines looking for material for learn where to sell
their writing with our
ments. I tell you what your strong
young readers. You can imagine
exclusive publishers’ lists.
points are, what your weaknesses
how much writing it takes just to
are, and just what you can do to
keep them going! Yet two big questions be
improve. It’s a matter of push and pull with
devil nearly every would-be writer. “Am I really
each assignment. You push and I pull and
qualified?” and “How can 1get started?”
between us both, you learn to write.

“Am 1 really qualified?”

This is our definition of a “qualified person”:
It’s someone with an aptitude for writing who
can take constructive criticism, learn from it,
and turn it into a professional performance.
That’s the only kind of person we’re looking
Alvin Tresselt was Vice President and Executive Editor of Parents’
Magazine Press, the first editor of Humpty Dumpty's Magazine
fo r Children, and a board member of the Author's Guild. His
53 books for young readers have sold over two million copies.

Burns of Salem, OR. “My first sale, to
National Catholic Weekly, was a Course
lesson. Then I sent another Course
assignment to a writer’s competition
and won first prize of $ 4 0 0 !”
Della Domangue, of New Orleans,
LA writes: “Having taken several
writing courses, I can truthfully say
yours was the best. My instructor’s
personal comments, suggestions and
encouragement were invaluable. I also
learned the joys of...editors answering
you personally!’
Marilyn Day of Marissa, IL says, “Now I’m
no longer a housewife, I am a writer/”
And Mary Carruth, Dublin, C A writes, “I
sent out my first article with a prayer and it
was accepted. Your Course, with its structure
and support, has been everything I hoped for!’
“When I started, I did not really think I had
the ability’,’ writes Sister M. Laetitia Mudde,
West Haven, C T “But my instructor made
me believe in myself.” *
I have a file full of similar letters: People like
yourself so full of pride they could easily
convince you that it is a pity more people
don’t take up writing for children.

Free Writing Aptitude Test offered
To find men and women with an aptitude for
writing, our Faculty and Consultants have
prepared a four-page Writing Aptitude Test.
It is offered free and will be professionally
evaluated at no cost to you.
Just mail the coupon below to receive your
free Test and 2 8 -page illustrated brochure
describing The Institute, our Course,
Faculty, and the current market for
children’s literature. If you
demonstrate a true aptitude
for writing, you will be
eligible to enroll.
But that’s up to you.

There is no obligation.

G et both F R E E
The Institute of Children’s Literature
Redding Ridge, Connecticut 06876
Dear Mr. Tresselt: I am interested in your program
to help new writers get started. Please send your
free Writing Aptitude Test and 28-page brochure.
1 understand I am under no obligation whatever
and no salesman will visit.
Mr.

Mrs.

Ms.

Miss

CE 9

Please circle one and print name clearly

“Now...I am a writer!”
This method really works. I wouldn’t spend
five minutes at it if it didn’t. The proof of
the pudding is that many students break
into print even before they finish the Course.
We receive hundreds of letters like these from
students: “Before taking your Course, the
short stories I scribbled for my two tiny tots
never caught an editor’s fancy’,’ writes Emily

Street

City

State

Zip
Approved by the
Connecticut Commissioner of Education

* The testimonials in this ad were provided without remuneration and voluntarily by The Institute's students between 1982 and 1985. U
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YOU CAN GROW HERBS!
Nursery catalog/handbook is brimful
with culinary, tea. and decorative
herbs, scented geraniums, flowering
perennials, dye plants, seeds, garden
plans, growing guide, recipes, books,
and more. Over 500 varieties! Send
$2.00 - refundable first order to:
SANDY MUSH HERB NURSERY
Rt. 2, Dept. FM, Leicester, NC 2874«

„
1. .
Q u a lit y

Unique
double glazed
changeable thermal option

R e d w o o d G re e n h o u s e s

The finest you can buy
• Wide variety of designs & sizes, plus
custom sizes to suit special needs.
Sun room design in many sizes, too.
• Unique prefabrication - easy to erect.
• Low factory prices, freight prepaid.
• Options and many accessories.

Send for free color catalog

it
x ir c ii- T D - L iilt
IIVfa.mjLfa.otvij*irxg C o m p a n y
Dept, f , 11304 SW Boones Ferry Rd., Portland, OR 97219

SMALL FARMER’S JOURNAL
is the intelligent quarterly th a t goes
to the heart o f farm ing for a sensible,
caring and hum ane presentation of
agricultural in form ation, geared to
give yo u a m ore satisfying and selfsufficient lifestyle.
Try Small F a rm e r’s Jo u rn a l, y o u ’ll be
pleasantly suprised.

Satisfaction Guaranteed!
$ 1 5 .0 0 U.S. curren cy (4 issues - l y r .)
Send to : Small F a rm e r’s Journal,
Dept. D 0 4 2 , P.O. B o x 2 8 0 5 ,
Eugene, Oregon 9 7 4 0 2

The finest “ work” gloves you’ll ever own

•GUARANTEED*

(CMfTRYVlMYJ

Useful News

He Works Horses
hirty-two-year-old John
Hanna didn’t follow the
traditional pattern of
growing up on a farm and
joining his father as a farming
partner. But then, the Geneseo,
Illinois farmer doesn’t worry about
conforming to other people’s
patterns. Unlike most farmers in
this mechanized world, he does a
great deal of his farm work with
horses.
The son of an attorney, John grew
up in the Chicago suburbs. Every
summer, he spent two or three
weeks on his grandparents’ 475-acre
farm near Geneseo. In 1979—after a
try at college—he moved to his
grandparents’ farm and gradually
became a farmer.
At first, he just raised livestock
and worked for a neighbor. Now,
John owns 50 ewes, 10 sows, two
dogs and several cats. His prize
possessions, however, are his five
Belgians.
“ I have a special love for horses,”
John says. So when he decided to
farm 60 tillable acres and 40 acres of
woods and pasture in 1982, John
looked into the advantages of doing
his field work with horses.
‘ ‘I thought maybe it would be
cheaper to go to horses, but I ’m not
sure how much ahead l a m ,” John
says. “ The more you work the

horses, the more efficient they are. ”
He uses his Belgians for lighter
field work, such as mowing and
raking hay and spreading manure.
He plows, picks corn and bales hay
with his 656 Farmall tractor.
John says that although no one
tried to talk him out of farming with
horses, some people think he is
crazy. “ Some think it’s not
practical, and some think it’s quaint.”
He isn’t sure what the future
holds for him and his farm, but says
John, ‘ ‘I don’t worry about the
future. I just stay flexible. But I
can’t see myself going totally to
farming with tractors. ”
□
—Dianne L. Beetler

$ 2 0 00
•Genuine Deer Hide
• Soft and supple
•Stays soft after
being wet
• Custom fit
• Made in U.S.A.
• Men’s & women’s size
•Great foi yardwork,
gardening, woodcutting, Send check for $20.00 +
sailing,
$3.00 handling per pair
general handiwork
P.O. Box 60010
Hillcrest C tr., CA
□ □ □ □ n
93386-0100
F
S M L XL Ladies

R A I S E R A Bi t I TS

w

P u t a high protein m oat on your tabia from your
ba ck yard at nom inal coat. P r o f lt a M aa a
Buainaaa o r Ra b ra m a n t H o b b y aa w a l aa
intaraabng for yo u n g o r old alika. - O f t T t H
P A C T S - 6 4 p a ga M uatratad boofclat daacribing
m a n y b r e a d *. H o u s m g , B ree ding, Fe e d in g
C a r t e l 0 0 Let thta National Association of
Rabbit B ree ders tiato you atari right

AMERICAN RABBIT ASSOCIATION, INC.

T15BM 421, BlMniRftM, ILL. B17B1
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T h e B i r d M a n o f L a k e V illa g e
bout 10 years ago, Russel
Neswick purchased 80
acres of farmland in Lake
Village, Indiana. His goal
was not to run a farm but to turn his
acreage into a bird sanctuary. He
took the land out of cultivation,
planted thousands of trees and
shrubs for mast, built five or six
lakes and has turned the area into a
nature center and educational park
as well as a sanctuary. Two hundred
to 300 different types of trees are
labeled (with decoupage signs he
made himself). Neswark has also
built numerous bird nest boxes,

squirrel houses and created other
animal habitats.
His park is on a par with or better
than most county or state parks. In a
recent visit, I saw at least 50
different types of birds—more than I
have ever encountered in one
location before.
Having realized his dream of
creating an educational bird
sanctuary and nature center,
Neswick is now busy with his next
project: building the world’s largest
aviary.
□
—Al Baumgartner

& Inspirations

HOME
W a te r H e a tin g
H eat P u m p s—
A Maybe Savings
hat’s small, sits in your
^basement, saves 30 to 60
percent of your hot water
bill and cools and
removes dampness at the same
time?
If you guessed a water-heating
heat pump, you are right. Not
gimmicks, these electric appliances
have been available since 1978.
They save energy by removing heat
from the surrounding air, rather
than using electricity.
However, water-heating heat
pumps are not for everyone. If you
live in an area where temperatures
often dip below 45 degrees F, you
may never see the savings you hope
for with a heat pump. These pros
and cons will help you decide if this
“ maybe-savings” device is for
you.
Pros
(As compared to a 4,500-watt
electric water heater)
1. Thirty percent to 60 percent more
efficient.
2. Reduces electrical demand.
3. Provides cooling in summer
roughly equivalent to a threequarter ton air conditioning unit.
4. Provides dehumidification.
5. Reclaims waste heat from
furnaces and other big appliances.
6. Depending on hot water used, it
can provide as good a payback as
many conventional investments.
Cons
1. Will not operate in temperatures
lower than 45 degrees F.
2. Must be located in a large area.
3. Must have condensate drain or
pump.
4. Noise level equivalent to a
three-quarter ton air conditioning
unit.
5. Initial cost is $500 to $1,000.
6. Not all service centers or dealers
stock parts for heat pumps.
□
— U. of Connecticut Extension

TheNewAltematiye
for a New Generation

AQUAVACINSTANTANEOUS
TANKLESS CAS
WATERHEATER
m ENERGY EFFICIENT
Savings can be as great as 50%

■ UNLIMITED SUPPLY
OF HOT WATER
Up to 126 gph with a 90°
temperature increase

■ LONG LIFE EXPECTANCY
No tank to leak

■ COMPACT SIZE
A real space saver

Models available in either LP or Natural
Saunier Duval, one
of the world's old
est and largest
manufacturers of
instantaneous gas
water heaters, has
recently estab
lished a U.S. sub
sidiary to provide
our customers with
the best possible
service.

We’ll show you high-quality, energy-efficient
alternatives to conventional housing at
prices you can afford.
Original Lincoln Logs homes are custom
designed to complement any neighborhood,
with either a rounded log or WeatherBloc™
clapboard exterior. Each complete shell
package includes furniture-grade Eastern
White Pine solid timber, a modem roofing
system and a 100-year warranty. And our
exclusive “Stack ’N Build®” construction
makes it easy to save money by contracting
or doing the work yourself.
Send now for our color Plans Kit. And
build the home you’ve always wanted.

u

Lincoln Logs
LTD.

7631 Mill Road, Chestertown, NY 12817
I ’ve enclosed $9.95, check or money order.
Please send me my two-volume, full-color
Plans Kit (a $12.00 value).
Name__________________________________
Address________________________________
City___________ State_______Zip_________
County________ Phone (

Mail coupon with check or money order or call: 800-833-2461
(in NYS call 518-494-4777). MasterCard and Visa accepted.

1 own land DYes

)_

DNo (Check one)

Lincoln Logs is the only publicly held company in the industry. Construction financing available. Charter member
of NALBA. Complies with BOCA, SBCCI and ICBO standards. Dealer inquiries invited. ©1985, Lincoln Logs Ltd.
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uly 1 is the deadline for
stoves to meet Oregon’s
Department of
Environmental Quality
certification requirements. After
this date, all new stoves must have
DEQ certification in order to be sold
in the state. As the deadline
approaches, the list of qualified
stoves keeps lengthening; 31 stoves
are now certified to meet smoke
emmission standards for particulate
matter —15 grams of smoke per hour
for noncatalytics, 6 grams per hour
for catalytics. Of those 18 meet the
more stringent 1988 standards (nine
grams/hour for noncatalytics and

Who Burns
Clean?
four gram s/hour for catalytics). The
DEQ standards are designed to
reduce individual wood stove
emmissions 70 percent by the year
2000.
The 16 most recently certified
(’86) models are:BIS 1 (Security
Chimneys, Laval, Quebec,Canada);
Catalytic Fir (Sweet Home Stove
Works, Sweet Home, OR); Country
Comfort CC100 (Orrville Products,
Orrville, OH); Earth Stove 1002-0

(Earth Stove, Inc., Wilsonville, OR);
Fireplace Insert 0044, Resolute EE
and Vigilant EE (Vermont Castings,
Randolph, VT); Jotul 3A, 3C, 8A
and 8C (Jotul of Norway, Oslo,
Norway); Leopard and Panther
models (Orley’s Manufacturing Co.,
Medford, OR); Turbo 10 WC and NC
(Burning Log of North America,
Inc., Seattle, WA) and Whitfield
WP-1, pelletbumer (Pyro
Industries, Mountlake Terrace,
WA).
Ten other applications are
currently in the certification review
process.
□
—Heidi N. B rugger

FARM
hree weeks after the
seeding Hurricane Gloria
came through. We dreaded
her arrival because the
new plants were only a few inches
high and we knew that all our work
could be washed away. Afterwards
we valued our decision to rent and
use a Paraplow on thirty acres of
land in Freedom, Maine. It
eliminated hardpan problems and
probably saved our seedlings.
Humans cause hardpan. While
modern equipment may speed
tilling, planting and harvesting, it is
a major cause of soil compaction.
Compacted soil inhibits plant root
growth and lessens crop yields.
I first saw a Paraplow two years
ago at the summer meeting of the
Maine Association of Conservation
Districts. A local equipment dealer
demonstrated a Paraplow on corn
ground. As a result of that
introduction, my husband, Ron, and
I began to investigate possible soil
compaction problems on our own
dairy farm.
Tom Smith, soil conservationist
for the Waldo County Soil and
W ater Conservation District
(WCSWCD) did some soil tests in
various parts of the county with
soil sample probes. He found soil
compaction was a problem.
After investigation of types and
models, the board of supervisors of

P
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A Cure for
Soil
Compaction
the WCSWCD voted to purchase a
Howard Paraplow, made by Howard
Rotavators of Muscoda, Wisconsin.
The cost was $5,200, which will be
recovered by renting it to farmers
with soil compaction problems.
A Paraplow has two designs of
cutting legs. The “ pasture” leg,
which forms a 45 degree angle
above the soil surface, is used in
pasture land and other areas where
surface residue is minimal. The
second design, the “ trash” leg,
is longer and its blade bends
beneath the surface of the soil. It is
used for medium to heavy soils and

fields containing large amounts of
residue, such as corn or grain fields
where the straw has been left. Our
conservation district chose the
“ trash” leg design with three legs.
Each leg needs 30 horsepower to
pull it through the soil, so we
needed a 90-plus-horsepower tractor
for the three-legged Paraplow.
The Paraplow does many good
things, but if the land is rocky, it
may bring to surface rocks that
would remain undisturbed by a
conventional plow. After a week of
picking rocks, we decided that the
glacier that passed over North
America must have stopped and
melted on our field and deposited all
the rocks it had accumulated along
the way.
Hitting rocks with the Paraplow
sheared bolts that hold the points in
place. In most cases, points had to
be replaced after about 15 acres of
plowing. We welded hard-surfacing
rod on the edges of the points and
extended our use to 20 acres.
In additon to underground
drainage tile that had been
installed, diversion ditches and
waterways that had been made, we
believe that paraplowing our Beaver
Hill acreage allowed the rain from
Hurricane Gloria to soak down into
the soil instead of running off.
□

Betheny C.

— Trudy Price
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Movies picture them. History books describe them. But only Louis L’Amour brings to life
the courageous men and women who expanded America’s frontiers. Whose tough fighting
spirit provides a legacy — and an inspiration — for our own times.
Louis L’Amour is the nation’s best-selling American novelist. Combining exciting
frontier fiction with true American history. Born in North Dakota, he knows the territory.
And travels it regularly. Talking to old gunslingers, cowpokes, peacekeepers, scouts —
and their descendants. Making sure that the people, the places, the weapons — even the
smallest details in his novels — are authentic.
If you’ve never read Louis L’Amour, here’s your chance to open up a new reading
frontier. And to see why more than 160 million copies of his books are already in print.
If you’re already a Louis L’Amour fan, now you can build an outstanding, permanent
library of his novels.
The Louis L’Amour Collection makes America’s best-read Western novels available to
you — enduringly bound in rich, sierra-brown leatherette. With padded covers and
gold-embossed titles. Built to last like a good saddle.
To introduce you to the Collection, we’ll send you Louis L’Amour’s frontier classic,
“ Flint.” It’s the story of a powerful New York financier who returns to the New Mexico
area he knew as a boy. And it ends with a gripping gun duel you’ll never forget.
Examine “ Flint” for 15 days without risk. Then decide if you wish to keep i t ... and go
on receiving Louis L’Amour’s frontier classics at only $9-95 each, plus postage and
handling. About half the price of most hardcover books!
You get a free Louis L’Amour Wall Calendar too, if you act now. So use the handy
coupon today to enjoy great reading and to add to your knowledge of American history
and how the West was really won!

Stake vour claim !
□ Yes, send my free Louis LAmour Wall
Calendar and my hardbound, co llecto r’s
edition copy of “Flint:' When I decide to keep
it. I’ll pay only $9-95; plus postage and
handling. I’ll continue receiving a selection
from The Louis L Amour Collection about
once each month — with the understanding
that I may return them after 15 days’ free
examination.
There’s no minimum number of books I must
buy and I may cancel my subscription at any
time. The Calendar is mine to keep whether I
buy any books or not.
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GARDEN

hen you harvest this
year’s com, you’ll be
carrying on a tradition
that began over 4,000
years ago. It all start
ed when the ancient Aztecs of
Mexico poked holes into the fertile
soil and dropped in seeds of their
primitive com.
Actually, the oldest known re
mains of com prove that the plant
grew over 7,000 years ago. The
earliest com we know dates back to
5,000 B.C. and fossil pollen grains of
wild com that were discovered near
Mexico City. They are estimated to
be more than 4,000 years old.
Surprisingly, corn’s botanical lin
eage was uncertain until about 40
years ago. Archaeologists discover
ed some ancient com ears, tiny cobs
with individually husked kernels.
With this and other discoveries,
they deduced that com as we know it
today is the result of a hybrid cross
between primitive pod com and
teosinte, a tough, leafy grass that
still grows in remote areas in
Mexico.
From its origin in Mexico, corn
spread and became a staple food for
many early peoples, including the
Mayas of Central America and the
Incas of Pern and Bolivia. Almost
300 kinds of com have been describ
ed from these regions including
“ Chullpi,” the ancestral source of
sweet com. A well-preserved ear,
found in Peru, was dated between
1,000 to 1,534 A.D.

W

From “God G rass”
to “M aize M other”
Com also spread north into the
United States. Sweet com fossils,
found in New Mexico and Arizona,
prove that the plant had arrived to
stay by the year 1,200 A.D.
22
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A tasty
traditio
on
by D. M orey Sitton

To native American Indians corn
was considered “ a gift from the
gods.” It was their staple, superior
to any of their crops, and became an
integral part of their lives. Indian
legends reflect this. The legend of
corn’s beginning, for instance, tells
of a lonely young man who lived
apart from other people. One day a
beautiful, light-haired maiden ap
peared. The maiden told the man
that she’d always be with him if he

did two things. First, she instructed
him to bum the grass from a plot of
ground. Second, she insisted that he
take her by the hair and drag her
over the burned ground.
The Indian man was appalled by
the maiden’s orders, but did as she
said. Immediately, a grass-like plant
sprang up from the barren ground.
The young man was surprised and
pleased at what he saw: The
maiden’s golden hair cascaded from
between the leaves and the lush
plant had kernels that could be
sown. To this day, the legend says,
when Indians see com silk they
know the com mother (the fair
maiden) has not forgotten them.

Corn and the Colonists
When
Christopher
Columbus
landed in 1492, two of his scouts
returned to the ship and reported on
‘‘a grain called m aiz.” Indeed, by
the time Columbus arrived Indians
were growing com from Canada to
the southern tip of South America.
They grew all the main types that
are raised today and had com with
red, blue, pink and black kernels to
boot.
The Indians shared their com and
cultivation techniques with the early
settlers. Before long, the colonists
were eating com in some form with
every meal. They were also using it
as money. People paid rent, taxes or
debts in com and traded it for
marriage licenses. In settlement
after settlement, com kept people
from starving.
In 1779, the first known sweet
com was eaten by white settlers.
The Iroquoise Indians called it
“ papoon.” In 1821, sugar com was
offered to home gardeners by a
Connecticut seed company. Early
gardeners preferred white kernel

corn over yellow. But all that
changed with the introduction of
Golden Bantam in 1902.

Getting O lder and B etter
Until about 1900, corn grown by
fanners was not much different from
com grown by the Indians, even
though they were always trying to
improve it through experimentation.
Hand pollination began in the early
1900s and improved yields, but not
uniformity. Then, in 1905, George
H. Shull, an American geneticist at
Carnegie Institute, established pure
strains of corn by inbreeding and
produced hybrids by crossing the
pure strains.
Hybrid corn became a common
roadside sight in the 1930s. The
hybrids offered higher yields, better
disease and pest resistance and
more uniform plants and ears.
Today, more than 90 percent of U.S.
com acreage is hybrid stands.
Although hybridization has made
a dramatic impact, other revolution
ary research has been done as
well—much of it with the home
gardener’s favorite, sweet com. In
1950 Dr. J. R. Laughnam of the
University of Illinois made an excit
ing discovery. He found an experi
mental corn that had more sugar
than regular sweet corn. In fact, at

maturity the sugar content was
twice as great! He labeled this new
genetic type “ shrunken two’ ’ (sh2)
because of its shriveled appearance
when dried. Today the sh2 types are
commercially marketed as super
sweet, ultra sweet or extra sweet
varieties.
Just 10 years after this major
discovery, Dr. A. M. Rhodes of the
University of Illinois found a threeway cross that had an even sweeter
flavor and tender texture. Dr.
Rhodes labeled this genetic find
sugary enhanced (se). These varie
ties are now sold under the Everlast
ing Heritage or EH label.
Today com is one of the four most
important crops in the world. In the
United States alone it covers about
80 million acres, more than in any
other country. Although four-fifths
of our yearly harvest is used to feed
livestock, corn is also used to make
many products including rubber
substitutes, soaps, paints, explo-

PIONEER
hen the early settlers
left the colonies to push
westward, they carried
two things: their own
indomitable pioneer spirit and the
seeds of a plant called maize.
Yesterday’s maize is today’s
com , and was the pioneer’s main
stay. It was eaten with every meal.
It was prepared in an endless
number of ways. What has en
dured since the days of the
pioneers is the appeal of their
hearty, simple dishes.

W

GREEN CORN PUDDING
Take 12 ears of green corn; scrape
the substance out with a spoon.
Add yolks and whites (beat separ-

sives, filler material and nylon.

W h a t’s in a Nam e?
The word corn originally applied
to any small, hard particle, but
gradually came to mean the hard
seeds of plants. Today the term also
designates a major crop of a region:
corn means oats in Scotland and
Ireland and wheat in England.
Although there are hundreds of
cultivated com varieties, each can
be put into one of six categories,
depending on its kernels. H ere’s a
brief description of each one.
DENT CORN: This is the most,
common commercial category and
makes up 90 percent of the corn
grown in the United States. Each
kernel has a small dent, which is
formed when the soft and hard
starches shrink unequally during
drying.
“ Reid’s
Yellow’’
and
“ Tucker’s Favorite’’ are two com
mon varieties.
SW EET CORN: This is people food
corn. It contains twice as much
sugar as dent com and is a good
source of vitamins A and C. Sweet
corn may have white, yellow or both
white and yellow kernels. It has
smaller stalks and ears than dent
com. “ Country Gentleman,” “ Starstruck,” “ How Sweet It Is” and
“ Supreme” are all sweet kinds.

FAVORITES
ately) of 4 large eggs, 1 1. sugar, 1
T. butter blended into 1 t. each
flour, salt and pepper (to taste),
and 2 c. of milk. Pour into a
buttered baking dish and bake at
3.25 degrees F for 45 minutes.

with hands and bake on a well
greased pan in a very hot oven (450
degrees F ) until golden brown.
Serve hot with butter.

GREEN CORN OYSTERS

lVt c. buttermilk
V/ a t. soda
1 t. salt
1 egg
"Commeal
Combine buttermilk, soda, salt
and egg. Add enough commeal to
make the consistency of cake
batter. Spoon into well-greased
pan and bake at 350 degrees F for
about 20 to 25 minutes. Serves 6 to

Combine 2 c. grated green corn, 1
c. flour, 1 t. salt, 1 1.. pepper and 1
egg. Drop spoonfuls into hot
shortening and fry until browned
on both sides.
CORN DODGERS
Mix 4 c. sifted commeal with
enough cold water to form a soft
dough. Add IT. melted butter or
shortening. Shape into oval cakes

TRADITIONAL CORNBREAD

8.
— D. M. Sitton and Dee Gibson
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FLINT CORN: This type is charact
erized by hard kernels with smooth
coats that vary in color from white to
golden yellow to deep red. “ Indian
Ornamental’’ is a well-known flint
type. Livestock feed is a primary use
of flint com.
POPCORN: Popcorn is fun food. It
has small, hard kernels that are
either rice-shaped with pointed ends
or flat with rounded ends. “ White
Hulless” and “ South American’’
are common varieties. “ Strawber
ry’’ is an unusual red-kerneled
popper.
FLOUR CORN: Sometimes called
“ soft corn,’ ’ this is one of the oldest
types known. It has soft, starchy
kernels and is a favorite with
Southwestern Indians because the
kernels are easy to grind by hand.
“ Mandan
Bride’ ’ and “ Zulu .
Maize’ ’ are whitish flour varieties.
“ Tacos Pueblo Blue’ ’ is an ancient,
traditional blue-kerneled flour corn.
POD CORN: This unique variety has
separate coverings around each
kernel. It’s believed to be the
ancestor of domesticated corn. Very
few varieties are available commer
cially.

In the Hom e G arden
Sweet com has always been one of
America’s favorites and, today,
home gardeners can choose white,
yellow or bi-color varieties with
early, mid or late maturity dates.
The selection includes old favorites
such as “ Bantam’’ and new genet
ically enhanced super-sweet varie
24
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ties such as Early Extra Sweet.
Sweet corn requires full sun, but
can be grown on almost any type
soil. Of course, it does best in deep,
fertile, well-drained loam. If your
soil is poor, enrich it before plant
ing. Experts recommend tilling in
garden fertilizer (at the rate of four
pounds per hundred square feet),
and/or compost,, peat moss, well-

«
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rotted manure and a green cover
crop. Sweet corn grows best when
planted in several short rows instead
of one long one. This makes it easier
for the corn plants to pollinate.
Seeds should be sown after all
danger of frost is past and the
ground is thoroughly warm, to a
depth of one inch and three to four
inches apart. Space rows three feet
apart. When seedlings are four
inches tall, thin them to one foot
apart. If plants are crowded, your
yield will be poor.
For small plantings, corn can also
be sown in hills as the Indians did;
that is, four to six seeds sown in a

circle. Hills are spaced two to three
feet apart and thinned to two or
three seedlings each.

Isolation
Although hybrid sweet corn has
been refined over the years to resist
cross pollination, it can still be a
problem. Experts generally agree
that gardeners should never plant
hybrid sweet corn near field corn.
Otherwise, the crop that results may
be inedible. Experts also hold that
white and yellow varieties of hybrid
sweet corn should be separated to
avoid mixed color kernels. You can
stagger the anticipated tasseling
dates of different varieties to avoid
cross pollination. Just be sure
maturation dates are at least 15 days
apart. You may also want to plant
your yellow hybrid corn downwind
to the white. Yellow is the dominant
gene and will always cross with
white.

C are During the Season
Hoeing or tilling between rows is
usually recommended, however,
corn has a shallow root system so
you should never dig more than a
few inches into the soil. Some
experts suggest hoeing until the
plants are one foot tall, then
weeding by hand or mulching. Hay,
compost, grass clippings or other
organic material can be used.
Corn should not be allowed to go
thirsty, especially when the kernels
are forming. Since corn is wind

M ake a Corn Husk Broom
o the early homesteaders
corn was more than a
nutritious and tasty food;
it was a valuable source
of natural material. Corn husks
were particularly valued. They
were used to fill bed ticks and to
make horse collars and dolls.
Homesteaders also used leftover
shucks for brushes and brooms. To
make these household necessities,
a primitive auger was used to bore
holes into a roughly hewn board.
Children then soaked enough
shucks to pull through each hole.
The broom was kept in the
kitchen or dining area where it was
used after every meal to sweep the
wide-planked wooden floors. If the
floors were dirtier than usual the
homesteader covered them with
sand and water, then scrubbed
them with the durable broom. If
they were particularly soiled, boil
ing water and lye were used.
H ere’s how you can make a
country com husk broom.

T

Directions
Materials:
14 whole corn husks, thoroughly
dry
10-inch length of 2 x 6 lumber
broom handle (or 5-foot length
of one-inch doweling)
1. Cut off a 10-inch length of 2 x 6
lumber.
2. Drill 15 1-inch holes into this
base. Center the holes 2 inches
apart. Drill the middle hole at a
slant to accommodate the handle
(see diagram A).
3. Soak the husks a few minutes to
make them soft and pliable.
4. Push the free ends of the husks
through the holes. Pull firmly into
place from beneath (see diagram
B).
5. Using a sharp knife or scissors,
cut off the husk tops and trim
bottom ends to the desired length
(see diagram C).
6. Insert handle into the center
hole.

pollinated, irrigate the soil rather
than the whole plant and always
water deeply. For the best tasting
cobs, water just before the silk
appears and a few weeks after it
turns brown.

— D. M. Sitton

much as one-third of the ear’s
kernels (see article on page 65).

G athering the H arvest

Problem s
Occasionally
beautiful,
lush
plants develope that don’t produce
many ears. This happens when
plants are too crowded or not getting
enough sun. Too much nitrogen and
not enough phosphorous and potas
sium can also stimulate foliage, but
not ear, development. If you have
this problem, thin the seedlings,
change the location and use a
complete garden fertilizer or organic
supplements.
Fortunately most hybrid varieties
are resistant to bacterial wilt and
Stewart’s disease. Smut, a fungus
disease that turns kernels of corn
into swollen masses of black pow
der, can be controlled by removing
and destroying diseased ears and
stalks. (Sprays and dusts are not
effective.)
Insects can be another problem.
In fact, there are more than 350

If you prefer a lighter weight
broom use a 1 x 6 instead of a 2 x 6.
If you prefer a longer broom, use a
14-inch length of lumber and
increase the holes to 21.

roots, stalks, leaves and kernels of
corn. Fortunately, the average gar
dener will only have to worry about a
few.
The corn borer hatches from eggs
laid on the bottoms of leaves. First
the larvae eat leaves, corn tassels
and husks. Then they burrow tun
nels into the corn ears and stalks,
ruining the com and causing the
stalks to break or rot. Spraying or
dusting with rotenone or Dipel is
recommended.
The corn earworm, another dam
aging pest that works its way into
the young ears, sometimes eats as

The best time to pick corn is in the
early morning or evening when it is
cool. Look for brown, dry silks, firm,
full ears and a well-filled husk. The
tips of the ears should be round and
blunt.
Sweet com is ready when the juice
of the kernels is milky. If watery, it's
under-ripe. If kernels are large,
chewy and dough-like, it’s over
ripe. If you are uncertain, carefully
pull back the husk and pop one of
the kernels. (This rule doesn’t apply
to sh2 and se types, whose kernel
juice is clear when mature.)
Cook sweet com immediately
after picking. If it must be stored,
put it in the refrigerator to slow
down the sugar-to-starch conversion
process. Extra sweet and Everlast
ing Heritage varieties stay sweet
longer.
□
Diane Sitton is a free-lance writer
and photographer who specializes in
gardening topics. She lives in east
Texas.
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Courtesy Real Log Homes

Sweet ‘N’ Sour P an try — a collection of recipes
and tips to help you fill your cupboard shelves.
Jelly M aking..................... 2 7
Simply S au erk rau t......... 2 8
Pickle P o w er........ ............. 2 8
Canning Y ou r G arden’s Bounty................

.3 0

W ith a handy ch art for seven vegetables.
Black M ag ic............................................................ 3 2
The ca re and keeping of cast-iron cookw are.
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Jeuy Making
by Nancy L ee Brownell
hether you use wild
fruit or the cultivated
sort, making jelly is
reallya simple
pro
cess. There are just
three steps that are crucial for
success: sterilize your jars or jelly
glasses; cook the jelly the right
length of time (or to the right degree
ofdoneness); and
seal the jars
tightly.
There are two parts to the
jelly making process: preparing the
juice and actually cooking up the
jelly. To prepare the juice simply
take your fruit, washed and sorted,
and put it in a pan with a little water.
Let it simmer a while, until the fruit
is soft (and the skins have broken on
the firmer berries, like grapes or
cranberries). Dump the cooked fruit
into the jelly bag, and hang it up
over a pan to drip.
You can make a jelly bag from
several layers of cheesecloth or a
worn out pillow case or old, sheer
curtain. Whatever material you use,
be sure it’s clean and thin so that the
juice can run through. If the
dripping has stopped and you don’t
have enough juice, open the bag and
pour in a little boiling water.
Cooking up the jelly is a little
more complicated, but not much. If
you have a recipe, follow it as closely
as you can. Most recipes specify not
to use any sweetener but granulated
white sugar. If you are trying to
avoid white sugar, or you like to
experiment, you can substitute
honey, but you will have to cook the
jelly longer.
Many recipes call for pectin, a
natural substance found in fruit that
causes it to jell when made into jelly.
Tart apples, blackberries, cranber
ries and grapes all contain quite a
bit of pectin naturally. Blueberries,
peaches and strawberries are all
examples of low-pectin fruits. Jellies

made without commercial pectin
require less sugar, but a longer
boiling time and therefore yield less.
(Commercial pectins have preserv
atives and extra sugar. For home
made pectin, see “ Keeping the
Apple H arvest,’ ’ FARMSTEAD,
Fall ’85.)
Measure your fruit juice into a big
kettle. A 10-quart kettle is none too
big for a regular batch of jelly. If you
are using powdered pectin, dissolve
it in the juice, then bring it to a boil.
(If you are using liquid pectin, it
goes in after the sugar or honey.)
When the mixture boils, add the
sweetener. I measure it out into a
bowl ahead of time so I can just
dump it in. Stir in the sweetener
until it is dissolved. Keep stirring
until it comes to a boil again. (If you
are using liquid pectin, now is when
you put it in.) If you are using sugar,
it will only need to boil one minute.
Honey will take longer, anywhere
from 2 to as much as 8 or 10
minutes.
When the jelly is done cooking,
skim off the foam that floats to the
--------------------------------------------------— '
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surface. Then pour the hot jelly into
sterilized jars, wipe the edges and
seal the jars. I like, to use jars with
two-piece covers (a lid and screw-on
rim) but you can also use jelly
glasses and seal them with a thin
layer of melted parafin wax.
That, step by step, is the jelly
making process, but I’d like to add a
few suggestions based on my exper
ience. The first is a warning. No
matter how tightly sealed your jars
are, the jelly inside can get moldy if
they aren’t sterilized well enough.
Boil them for at least 10 minutes and
keep them in the hot water until you
are ready to use them. If you are
using canning jar tops, they should
be boiled (lid and rim both) right
along with the jars.
I test my jelly by putting a
spoonful on a saucer and sticking it
in the freezer for a couple of
minutes. If it jells as it cools, it’s
done. If not, I cook it a little more
and try again. (Be sure you take the
jelly off the burner while you’re
testing it, or it will go right on
cooking and end up being rubbery.)
Jelly made with honey is a little
darker than the kind made with
sugar, and it will taste different too.
The lighter the honey the less
distinctive honey taste your jelly will
have.
□
Nancy Brownell is a long-time jelly
maker and freelance writer who
lives in upstate New York.

R E C IP E S

A pple Jelly

S traw berry Jelly

(without pectin)

(with pectin)

Wash unpeeled apples, remove
cores. Cut into eights. Cover with
water and cook until fruit is soft.
Press juice through a jelly bag and
strain. Measure juice into kettle.
Bring juice to a boil. Add 3 /4 c.
sugar for each cup of juice. (If you
have less than a cup of juice add
sugar for that, too. Use about 1/3 c.
sugar for every lA c. juice or remove
fractional amounts of juice.) Stir
sugar in hot juice until dissolved.
Cook at a rolling boil until jelly
stage. Use a deep kettle to make
jelly as it is inclined to boil over and
must be watched closely.

3 quart boxes of strawberries
l lA c . sugar
1 bottle liquid pectin
Wash berries and remove stems
and caps. Crush the berries and
save juice. Measure juice into kettle.
Stir in sugar. Place on high heat and
bring to a full boil while stirring
constantly. Add pectin. Bring to boil
and boil for 60 seconds. Check for
jell. Remove from heat, skim off
foam and quickly pour hot jelly into
hot, sterilized jars. Cool. Seal with
wax or lids and rims.
—Clarice L. Moon j
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auerkraut
by Sally Dunmire
n 1803, Thomas Jeffer
son wrote of “ some seed
of cabbage said to grow
seven feet high, to put
on several heads and
reproduce them when cut off. This
seems wonderful, and worth seeing
in to ...” What quantities of sauer
kraut Jefferson’s cabbage would
have made!
Valued even before Jefferson’s

I

day, cabbages popularity continues
due to its ease of cultivation,
hardiness to frost and long-term
storing ability.
My personal favorite varieties for
tasty kraut are “ Late Flat Dutch’ ’
and “ OS Cross.” “ Late Flat Dutch”
(105 days) is an old heirloom variety.
It was first brought to this country
by German immigrants in the 17th
century. It produces huge, flat

tened, solid heads that often weigh
in at 20 pounds or more.
In a good year, “ OS Cross” yields
enormous heads too. I have harvest
ed whoppers of 30-35 pounds.
Here is a list of other cabbage
varieties that promise good kraut:
Danish Ballhead(85-110 days, 5-7
pound heads); Glory of Enkhuizen
(75-80 days, 6-8 pound heads);
Copenhagen Market (63-76 days,

PICKLE
POWER

amount of sweetner needed, adding
more to taste. For perfect pickles,
your vinegar should be five to six
percent acid. Cider vinegar creates a
mellow, rich-tasting pickle, white
vinegar a pungent one.

stand three hours. Drain. Make a
syrup of remaining ingredients, add
to pickles and heat to boiling point.
Do not boil. Pack into sterile jars and
process in boiling water bath canner
for 10 minutes. Yields four to five
quarts.

othing packs more punch
than a perfectly pickled
pickle. For the taste
buds, it’s a cold shower
of
vinegar/salty/spicy
crunch. For the soul, it’s exotic
nostalgia. Here are some pointers
for making perfect pickles.

N

Pickle Making Tips
Produce for pickling should be
unbruised, firm and as fresh as
possible. If you can't use it right
after picking, tuck it into the
refrigerator. Cucumbers destined to
be pickles should be of similar size
with blossoms removed. Use a stiff
brush to wash off any soil.
Your sweet and sour solution will
vary depending on what type of
pickles you make. Most recipes call
for white sugar, but you can
substitute honey. Just halve the
28
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Recipes

L o is ’s
Dutch Salad M ustard
Pickles

Here are some pickle pleasers
from the FARMSTEAD staff.

T erry’s
Spicy B read ’n’ Butter
Pickles
Delicious!
16 c. cucumbers, sliced
8 small onions, shredded
2 green peppers, shredded
% c. pickling salt
5 c. sugar
IV2 t. tumeric
2 T. mustard seed
5 c. vinegar
2 whole cloves
1 t. celery seed
Mix the first four ingredients
thoroughly, cover with ice and let

A good way to use extra vegetables.
1
2
2
1
1
1
5
1
6
1
1
1

qt. onions
qts. green tomatoes
qts. cucumbers
head cauliflower
cabbage
bunch celery
c. brown sugar
c. flour
T. ground mustard
T. tumeric
qt. water
qt. vinegar

Cut vegetables into chunks and
cook in salted water till tender, not
soft. Drain. Mix together remaining
ingredients and cook several min-

ago, sauerkraut was used as a
winter source of vitamin C. Many an
old-time sailor prevented scurvy
with a daily dose. Research has also
shown that its high lactic acid
content aids digestion and kills
harmful bacteria in the digestive
tract.
Here’s a unique recipe for sauer
kraut taken from The Busy Person's
Guide to Preserving Food by Janet
Chadwick (published by Garden
Way Publishing) for you to try with
your fall crop.

Sauerkraut
3-4 pound heads); Surehead (93-95
days, 7-10 pound heads); Danish
Roundhead (105 days, 5-7 pound
heads).
With tender loving care during
the season, your cabbage plants
should reward you with firm, deli
cious heads. One of the best ways to
put up your harvest is by brining.
Home-grown
and
home-pickled
sauerkraut is very nutritious. Long

5 lbs. cabbage
12 juniper berries
3 T. pickling salt
Vi c. Chablis wine
Shred the cabbage. Layer with salt
and berries (three per layer) in a
large crock or bowl that holds at
least one gallon. Tap every other
layer with a potato masher to get rid
of trapped air. Cover with clean
cloth and weight down with heavy

plate. Place the container in another
pan to collect fermenting juices that
overflow. Place in an area that
keeps a steady temperature of
between 65 and 75 degrees F.
The next day, brine will form and
cover the cabbage. By the second
day, scum will start to form. On day
two, pour the wine over the cab
bage, rinse the plate and cloth and
replace. (Do this daily.) Skim off any
scum that has formed after two
weeks. Skim again after four weeks.
(It should be ready to eat in four to
five weeks.)
Sauerkraut can be stored in a
crock if the room stays at a constant
38 degrees F. When removing a
portion, make sure that the remain
ing sauerkraut is covered with brine.
Mix more brine (IV2 T. pickling salt
and 1 quart water) if necessary.
Always use a glass or china cup to
remove a portion of sauerkraut.
□
Sally Dunmire is a greenhouse
gardener and writer. She lives in
McVeytown, Pennsylvania.

utes till hot. Pour over vegetables,
pack hot into sterile jars and process
10 minutes in boiling water bath
canner. Makes eight quarts or more.

Sharon’s
Zucchini Pickles
Easy refrigerator pickles that last for
months.
8 c. zucchini, sliced
1 T. canning salt
1 c. white vinegar
l 3/4 c. sugar
Vt t. whole celery seed
lA t. whole mustard seed
Mix first three ingredients. Let
stand for one hour. Do not drain.
Add remaining ingredients. Boil for
five to 10 minutes. Put into hot,
clean jars and seal. Store in refriger
ator. Don’t freeze. Pickles will be
ready to eat in three days. Yields
about four pints.

Problem

Possible Causes

1. Dark pickles

•Overcooking
•Iodized salt (always use canning or pickling salt)
•Ground (rather than whole) spices
•Metal cooking utensils (especially iron)
•Mineral-laden water
•Corroded canning lids
•Poor quality, sunburned or overmature fruit
•Solution too sweet or too strong
•Stale fruit
•Brine too strong when mixed
•Overcooking or overprocessing
•Weak vinegar
•Warm storage place
•Underprocessed
•Scum not removed daily (when brined)
•Blossom ends left on
•Inadequate salt or vinegar
•Not immersed in brine

2, Faded pickles
3. Shriveled pickles

4. Soft or slippery pickles

— Melanie Spencer
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29

Canning
Your Garden’s Bounty

M

y grandmother always
prepares a smorgas
bord when we visit,
filling her table to the
edges with favorite
foods in fancy glass dishes. One dish
in particular is always well-loved
and greatly consumed: Grandma’s
Canned Beans. With a hint of salt
and a slab of bacon, the green beans
are melt-in-the-mouth summertime,
even in slushy mid-winter.
If you put up garden produce, you
probably know that certain vege
tables are much tastier canned than
frozen or dried. There are other
benefits to canned food, too. First,
it’s cheaper than freezing, especial
ly if you’re a big time “ put-eruper.” It costs about six times more
to freeze and keep vegetables for a
year than it does to can and store
them, mostly because of the ongoing
storage cost involved. Even if you’re
a novice canner and have to buy
equipment, you’ll recoup your in
vestment after two seasons. From
then on, you pay only for lids and
energy to process your food.
Canning is also a good method of
capturing nutrients. In a study at
Texas A & M University, research
ers found that vitamins A and C
were well retained in canned zuc
chini, carrots and yellow squash.
(After six months, they lost some of
their vitamin C content. However,
40 percent of it had leaked into the
juice—a good reason to save your
liquids for soups and other dishes.)
Frozen foods fared about the same
in vitamin retention.
Home-canned vegetables rate
even better when stacked up against
store-bought foods. Studies show
that fresh vegetables from the
produce section actually have less
nutritional value then similar homecanned garden produce. If you’re a
label reader you know that commer
cially canned vegetables fare even
worse. They’re generally void of
30
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vitamins. Home-canned goods win
hands-down.
All food contains microorganisms
that threaten to spoil it. Canning it
prevents this through heat—high
temperatures kill harmful “ spoil
ers” and create a tight vacuum seal.
Harbingers of yeasts, molds and
bacteria are driyen out and kept out.
(See the Harvest 1982 issue of
FARMSTEAD for a history of can
ning and details on processing
tomatoes.)
Certain fruits and tomatoes are
highly acidic, and therefore less
likely to harbor microorganisms.
Their naturally hostile environments
mean they can be processed at lower
temperatures than other foods,
which require pressure canning.
Fruit and tomatoes can be canned
safely in a boiling water bath
canner.

Canning Basics
Despite the many horror stories,
canning is an easy and perfectly safe
way to store food. Veteran canners
know that clean equipment and
proper processing time is the best
anti-bacteria protection. (Never use
an oven or a steam canner to can.) If
you are a beginning canner, I highly
recommend the Blue Book: The
Guide to Home Canning and F reez 
ing published by the Ball Corpora
tion, Direct Marketing, 1509 S.
Macedonia, Muncie, Indiana 47302.
This booklet is packed with safety
information, how-tos and recipes.
(Send $2.50 for a postage-paid
copy.)
If you’re canning your produce
this year, your canner will be your
best friend by the first frost. It’s
important to keep it clean and
working well—otherwise you run
the risk of bacteria-laden food. If
you have a dial gauge, you should
have it checked every season for
accuracy. (Your county extension
agent can tell you where.) A string

pulled through the vent and safety
valve openings of the canner is a
good way to remove debris.
In addition to a pressure canner,
you’ll need the following basic
equipment: home canning jars
(don’t reuse commercial jars); lids;
jar lifter; nonmetalic knife or spoon
(to free air bubbles); tongs; a timer;
a wire rack that fits inside your
canner; saucepans to heat lids and
jars (jars should be clean without
cracks); and other utensils for
preparing your produce. (Note:
Don’t use metallic spoons for stir
ring or packing.)
If you are water bath canning,
you’ll need the same basic equip
ment. However, in a pinch you can
wrap your jars in kitchen towels
instead of using a rack.
You have a choice of canning your
produce hot-pack (pre-cooked) or
cold-pack (not pre-cooked). General
ly, delicate, hard-to-handle foods,
such as raspberries, are cold-packed
and firm foods, such as beets, are
hot-packed. However, it’s largely a
matter of personal taste.
Adding salt is also a matter of
taste. It’s not necessary to preserve
the food (unless you’re making
pickles). If you’re on a low-sodium
diet, just leave it out.
After you’ve canned your pro
duce, allow it to cool in a draft-free
area (cold temperatures around a
hot jar can cause it to crack). Check
each jar for a tight seal and store in a
dark, cool, place. The less sunlight,
the better the vitamin retention.
Your home-grown and home-canned
foods will stay delicious and nutri
tious all winter long. Then when
company comes, you can serve up
a taste of summer.
□
In the chart on the right you’ll find
specifics on canning seven garden
vegetables. The chart was compiled
with assistance from the Ball Corp
oration.
— Melanie Spencer

Vegetable
How to Process
Beans (wax, snap
or green)
Pressure can at
10 pounds pres
sure.

Beans (lima
butter)

or

Pressure can at
10 pounds pres
sure.

Beets
Pressure can at
10 pounds pres
sure.

Carrots
Pressure can at
10 pounds pres
sure.

Corn (whole ker
nels)
Pressure can at
10 pounds pres
sure.

Peas(green)
Pressure can at
10 pounds pres
sure.

Tomatoes
(whole)
Boiling water
bath can.

Hot Pack Method

Cold Pack Method

Processing Time

Wash, drain and trim young
beans. Cut into 2-inch pieces.
Boil 5 min. Pack hot into hot
jars. Cover with boiling water,
leaving 1 inch head space. Add
Vz t. salt to pints, 1 t. salt to
quarts. Process.

Prepare as for hot pack, but do
not boil. Pack hot into hot jars.
Cover with boiling water, leav
ing 1 inch head space. Add Vz t.
salt to pints, 1 t. salt to quarts.
Process.

Vz pints and pints?
20 min. IV2 pints
and quarts: 30 min.

Wash, drain and shell tender
young beans. Wash again. Boil
3 min. Pack hot into hot jars.
Cover with boiling water, leav
ing 1 ifich head space. Add Vz t.
salt to pints, 1 t. salt to quarts.
Process.

Prepare as for hot pack, but do
not boil. Pack hot beans loosely
into hot jars. Do not press or
shake down. Add Vz t. salt to
pints, 1 t. salt to quarts. Cover
with boiling water, leaving 1
inch head space. Process.

Vz pints and pints:
40 min. 1Vz pints
and quarts: 30 min.

Wash. Leave 2 inches of stems
and tap roots on. Boil until skins
loosen. Remove skins, trim.
Leave whole, slice or dice. Pack
hot into hot jars. Cover with
boiling water, leaving 1 inch
head space. Add Vz t. salt to
pints, 1 t. salt to quarts.
Process.

Not recommended.

Vz pints and pints:
30 min. 1 Vz pints
and quarts: 35 min.

Wash and scrape carrots. Wash
again. Slice, dice or leave
whole. Boil 3 min. Pack hot into
• hot jars, leaving 1 inch head
space. Cover with boiling water.
Add Vz t. salt to pints, 1 t. salt
to quarts. Process.

Prepare as for hot pack but do
not boil. Pack tightly into hot
jars, leaving 1 inch head space.
Add Vz t. salt to pints, 1 t. salt
to quarts. Cover with boiling
water, leaving 1 inch head
space. Process.

Vz pints and pints:
25 min. V/z pints
and quarts: 30 min.

Use freshly gathered corn and
process quickly. Husk, remove
silk and wash. Cut from cob.
Don’t scrape. Add Vz t. salt and
1 c. boiling water to each pint or
1 1. salt and 2 c. boiling water to
each quart. Pack boiling hot into
hot jars, leaving 1 inch head
space. Process.

Prepare as for hot pack, but do
not boil corn with water. Pack
loosely into hot jars, leaving 1
inch head space. Do not shake
or press down. Add Vz t. salt to
each pint, 1 1. salt to each quart.
Cover with boiling water, leav
ing 1 inch head space. Process.

Vz pints and pints:
55 min. IV2 pints
and quarts: 1 hour
and 25 min.

Wash, drain and shell. Wash
again. Boil small peas 3 min.,
large peas 5 min. Drain. Rinse
in hot water and drain. Put hot
into hot jars, add Vz t. salt to
quarts. Add boiling water to
cover, leaving 1 inch head
space. Process.

Prepare as for hot pack, but do
not boil. Pack loosely into hot
jars, leaving 1 inch head space.
Do not shake or press down.
Add Vz t. salt to pints, 1 t. salt
to quarts. Cover with boiling
water, leaving 1 inch head
space. Process.

Pints and quarts: 40
min. If peas are very
large, process an
additional 10 min.

Use fresh, firm red-ripe toma
toes free of cracks and disease.
Wash. Scald to loosen skins.
Cut out cores and green spots.
Skin. Boil 5 min., stirring
constantly. Pour hot into hot
jars, leaving Vi-inch head
space. Remove air bubbles.
Process.

Not recommended.

Vz pints and pints:
35 min. Wz pints
and quarts: 45 min.
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Twenty years ago, I tossed out all my aluminum and copper-bottomed
cooking utensils. It has proved to be one of my best kept cooking secrets!

by Bonnie Morlan
t is well-known that food
cooked in cast iron ac
quires a healthful dose
of iron. In fact, one meal
a day prepared in a fine
black pan will provide your body
with all the iron it needs.
However, cast-iron cookware’s
foremost virtue may will be its
durability. With proper care, it will
last a lifetime. In fact, many cooks
today are using cast iron that has
been handed down from one gener
ation to another.
Cast iron is also an excellent heat
conductor, saving time and energy.
The Dutch oven of cast iron is the
forerunner of today’s crock pot in its
ability to slowly and steadily cook
food.

I

Seasoning
The secret to successful cast-iron
cooking is the seasoning process,
which is necessary so that food will
not stick and cleanup will be a snap.
Whether your utensil is new or
used, it will no doubt need
seasoning. To season your pots first
wash them thoroughly in warm,
sudsy water. New cookware has a
sticky substance covering it, and
this must be washed off. Never put
cast iron in the dishwater as the
detergent used in such machines is
much too harsh.
After a good washing, pat the
pans dry and using unsalted grease,
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or preferably suet, slather the
insides and lids heavily. Use less
grease or suet on the outsides.
Place the utensils in the oven at
the lowest possible temperature
setting. After an hour or so, wipe
more grease on the insides of the
pans and lids. Leave them in the
oven a total of about two hours.
When the utensils are completely
cool, wipe out excess grease with a
clean, soft cloth. Buff up to a sheen
and your cookware is now ready to
use.
After each use, as soon as the pan
is cool enough to handle, wash in
warm
soapy water.
Don’t use
scouring powders because they will
remove all the fine seasoning you
have created. It is better to let the
pan soak for a few minutes if food
tends to stick.
Think dry when thinking of cast
iron. As with all iron, cast iron can
rust and carelessness can create a
damp atmosphere that can ruin your
seasoning. After patting dry, the
cookware can be set on the stove and
tilted around to take advantage of
evaporation
of any remaining
moisture.
Cast iron should never get so hot
that the seasoning smokes. If it ever
overheats, let it cool naturally.
Never submerge it in water. You will
probably find that high heat will
eliminate your seasoning and the
process will have to be repeated.
A good way to break in a cast-iron
utensil is by frying food in it. How

about several batches of French
fried potatoes or fried chicken? If
pans develop a rusty looking tinge
along the inner sides from frequent
cooking of liquids; or if a whitish
deposit develops from hard water,
first wash the utensil thoroughly,
dry quickly, then make a batch of
popcorn! Use a bit more oil than you
usually do. The explosive action of
the popcorn will spatter hot oil all
over the inside of the pan and lid
and the iron will soak it up greedily.
After natural cooling, wipe out the
excess oil and then buff.
Reseason the pans once a year or
so, or take a few minutes to coat
them with grease if they aren’t used
every day. Remember to care for
lids also because steam from cook
ing can remove the seasoning coat
very quickly.

Suppliers
Perhaps the best way to obtain
your first cast-iron skillet or griddle
is to turn to your own family. A
suggestion at the next family re
union or through the family grape
vine could well glean you a utensil
from a favorite aunt.
Old cast-iron cooking utensils are
abundant and can often be found at
antique stores, flea markets, auc
tions and garage sales. New castiron cookware is available at depart
ment, hardware and camper supply
stores. New cast iron tends to be of
lesser quality and weight than the

I F Y O U ’V E E V E R D R E A M E D
O F A N EW W OOD CO O K STO V E
NOW SAVE HUNDREDS s
ON THE BEST
All the refinements of modern woodburning techno
logy are used; primary and secondary combustion,
a long smoke path, and heavy well-fitted cast iron con
struction. The Stanley can achieve peak heating efficiencies
higher than many stoves designed just for heating, while pro
viding you with steady baking temperatures of 400 °F. plus in an
oven large enough to roast a 25-lb. turkey.

Air-tightness: All doors on the Stanley (including the oven
door) are made to seal tight with special door gasketing and
carefully designed door handles. The cast iron plates are made
to close tolerances, tightly fitted and thoroughly sealed with stove
cement. You can easily increase and reduce temperatures
with fingertip control.
The Firebox: Compared to conventional
wood ranges, the Stanley's 10"xl3"xl8" firebox
is quite large. Even with a large bed of hot
coals, logs measuring 16" long with up to 9"
diameters can be easily loaded, giving long
lasting fires at even temperatures, with minimal
attendance. You can also burn coal by adding
the optional coal grates.
The Cooking Plates: The highest cooking
temperatures are achieved immediately above
the firebox on the 10"xl6" polished cast iron
hotplate. This heavy plate is finned on the bot
tom to optimize heat transfer. The big round
polished plate in the center of the range main
tains slightly lower temperatures, and the area
on the far right is ideal for slow-cooking and
simmering.

The Oven: The spacious, all cast iron oven
is surrounded by heavily insulated flues carry
ing the circulating hot gases. This provides effi
cient and even heat distribution throughout the
oven. Another great feature of the heavy cast
iron oven is its self-cleaning ability; the oven
walls get so hot that most spills just turn to
powder and disappear.

WATERFORD STO VES
MADE IN IRELAND

• Optional Warming Oven
• Optional Coal Grates

• Optional Porcelain Enamel Finish
• Optional Hot Water Jacket

If you've considered replacing your old cookstove or seriously dreamed of combining
the practical benefits of a superb cooking appliance that also heats, now is the very
best time to talk “turkey” with your local Stanley dealer. Right now your dealer can
offer you a famous Stanley cookstove at an incredible value.
Call or Write for literature and your nearest dealer.

CAPITOL EXPORT CORP.
8825 Page Blvd., St. Louis, Missouri 63114
1 -80 0-32 5-405 5
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Country Kitchen
A JEWEL OF A JUICER
IN STAINLESS STEEL
Easy to use—Easy to clean
The MEHU-LIISA steam juicer is available in 3
models—all large—Fruitbasket: 7Vi" deep.
Capacity: V* bushel fruit.
Economy—satin-finish
$79.50 ppd.
Regular—highly polished
$98.50 ppd.
Deluxe—aluminum-clad bottom $123.50 ppd.
To learn about steam juicers & other stainless
steel items for home & farm (incl. milking
equipment) order $2.50 GOODIE-BAG with cat
alog, juicer cookbook & sample rubber caps
for sealing juices in pop bottles.
FREE INFORMATION ALSO AVAILABLE
612 Pheasant Way
Bountiful, Utah 84010
_______ Phone (801) 295 1005

ASHDOWN HOUSE

H a n d m a d e Indian Baskets
Over 20 styles of traditional, handmade
Mic M ac Indian Baskets are available
For our brochure and price list write

CAST IRON COOKWARE
Over 30 hard-to-find styles plus much
more for kitchen & farm. Order $2
catalogue today and receive Cast
Iron How-To Tips FREE!

Minegoo Arts and Crafts Society
146 Richmond St. Charlottetown
Prince Edward Island, Canada
CIA 1H9 or Call 902-892-6175
Please enclose S I.00.

Lehman Hardware
Box 4151, Kidron, Ohio 44636

THE GREATEST CANNING
TOOL EVER DEVISED!"
JU IC E -E X T R A C T O R
S T EA M ER -C O O K ER
Save Money
* Save Effort * Save Time

“T H E Y E A R -R O U N D
KITCHEN H ELP E R ”

Our sastisfied customers are the best
promoters of MEHU-MAIJA:
I have owned one for the past two years
and only wish I had discovered it long
before - In my opinion it is the greatest
canning tool ever devised.
Mrs. M .K.R., Elmira, NY
I have really enjoyed using it for juice
and jelly making and am looking for
ward to new ways to use it.
C.J., Sacramento, CA

EXTRACT juice from fruits & berries;
excellent for making wine, canning
& freezing.
STEAM your way to delicious
home-cooked meals, including
vegetables, fish, poultry & meat.
PRESERVE full natural flavors,
vitamins & minerals.
W rite or call today
for full details:
M E H U -M A IJ A PRODUCTS
Dept. F M H -7
Podunk Road
T ru m an sbu rg , NY 14886
(607) 387-6716
DEALER IN Q U IR IES IN V ITE D

Kitchen
Wall
Organizer

a

The Kitchen Wall Organizer is fully
equipped with Saran Wrap, Paper towel,
Aluminum Foil, Coffee Filter, Jute and
Safety Knife. Very attractive in any
kitchen. Available in three colors: beige
(07-774), white (07-790) and red (07-784).
Only $24.95 (CA residents add 6% sales
tax). No shipping charge.
Send to: World Collection P.O. Box 793
Georgetown, CA 95634

Fresh Salad Dressings
Garden fresh salads deserve kitchen fresh
dressings. Make delicious salad dressings
in your own kitchen. Our customers love
them! Send $2.00 to Steve & Kathy’s
Restaurant, 63 Glenallan, Winchendon,
MA 01475.

MELLINGER’S
2378 Range Rd., North Lima, Oh 44452

The Finest
Strainer
On the Market
Today...
Rustproof
VICTORIO
SQUEEZING STRAINER

With Squirt Guard
Deluxe set P re p a id ___

$ 5 9 .7 5

Includes Apple/Tomato, Berry and
Pumpkin Screens Plus Grape Spiral

Am ish Cheese
A rich, delirious, natural cheddar...
aged to perfection. Treat yourself to this
old world, savory delight. 1 lb./$5.00
Check, money order: AMISH CHEESE,
Bx C -l, LeRaysville, Pa. 18829

GET MORE
JUICE
FROM YOUR
APPLES!
The secret is the "APPLE
EATER" grinder which
reduces fruit to a fine
pulp. Has stainless steel
knives and will grind a
box of whole apples in
less than 5 minutes.
Makes 2 to 3 gal. of cider per tub Heavy 1V?"
acme screw & cast iron cross beam. All hard
wood construction. 3 models— from single tub
to double tubs. Completely assembled or low
cost kits. Send $1.00 for catalog.
Happy Valley Ranch, R.R. 2, Box 83-9
• Paola, Kansas 66071 • PH (913)849-3103

Next time you feed your face,
think about your heart.
old-time kind. As a general rule, the
older the pan, the better the quality.
My choice is used ironware, when
ever possible.
Take care in your purchase,
whether new or used, to be sure
you’re buying a quality product.
Look for utensils that are made all in
one piece. The bottom and sides
should meet smoothly and without a
welded seam. Also, one curve
should flow into another without
sharp or obvious areas. The inner
surface of the cookware should be
smooth with no gouges or deep
scratches. If you find a used utensil
with a slight sheen, you will know
that it has been well used and used
well.
If you have found just the used
pan you want, but it’s rust coated,
don’t dispair. It can be cleaned by
carefully buffing with a wire brush
on a grinder wheel, or by rubbing
with fine steel wool. Use a light
hand so you don’t cut into the metal.
A pan with a heavy coat of grease on
the outside can be cleaned the same
way. Oven cleaner can also help
remove the hard, cooked-on grease
on the outside of pans. After
removing the rust or grease, wash
and season.

Go easy on your heart and start cutting
back on foods that are high in saturated
fat and cholesterol. The change’ll do
you good.

o

American Heart Association
WE'RE FIGHTING FOR YOUR LIFE

D r ip Ir r ig a tio n
System s
Get ready for the long, DRY sum m er
with a GREEN GROW Drip Irrigation Kit.
You can save tim e, save w ater and
INCREASE YOUR HARVEST!

T H E BEST W A Y TO W A T ER
GREEN GROW S KIT GG500 WILL WATER TEN
50 FT GARDEN ROWS WITH A SINGLE FAUCET!
.,f m

4
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The Cast-Iron Kitchen
Unfortunately, as with most
everything, cast-iron cookware does
have some disadvantages. Its worse
feature is its weight—good cast iron
is heavy.
Also, cast iron’s best feature, that
of heat efficiency, presents one
of its drawbacks. It is hot to handle.
Make sure you have proper protec
tion—in the form of hot pads or
mitts —when you are handling hot
cast iron.
Even so, cast iron will win your
heart, given a chance. It will never
win a beauty contest, yet its
versatility and ease in cooking make
it a winner. With a little loving care,
it will continue to serve you for years
and could provide you with your own
kitchen legacy of handing down
some good, old “ Black M agic’’ to
the next generation.
□
Bonnie Morlan is a free-lance writer
who lives in Humboldt, Iowa.
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PER FEC T FOR W IDE-ROW GARDENING!
KIT G G 500
•
•
•
•
•
•
•
•
•
•
•
•

•13800 Ust

500 ft 3/8" D rip Irrigation Tubing
100-ft 1/2" D rip Irrigation Tubing
~ "
1/2" Fem ale H ose C oupling
3-1/2" M ale H ose C ouplings
1/2 Hose Sw ivel
10-1/2 M ale H ose T e e s
12-3/8 Fem ale Hose Couplings
12-3/8 M ale Hose C ouplings w/End Caps
3-3/8 Repair C ouplings
1/2 Repair Coupling
Hose Y Shut-off
Hose Strainer

2760 20%

A ss e m b ly R e q u ir e d

\i i s i i i i m m m ;

CJ YES! Please send Kit GG500. Enclosed is my check or
money order (or S 110.40 |20% discount for orders over S50t
Texas residents add 4-1/8% sales tax.

GREEN GROW, INC.
P.O. BOX 53596, LUBBOCK, TX 79453
CALL TOLL FREE: 1 8 0 0 5 2 7 2 716
In Texas call collect: (8061 745-3344

□ Please send FR EE catalog

Address .
Zip _

City ___
Charge to my

Discount

*1 1 0 4 °

• 300 G reen G row Em itters
• Deluxe Insert T o ol

\ \ i ; i>\Y

1

MasterCard

Expires.

Address _

Account No. _

City ___

Signature ___

30 DAY MONEY BACK GUARANTEE

Zip
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GARDEN

HERB
Gathering Time

How to capture and preserve
your herb garden’s summertime essence.
by Ellen Roberta Dietz
y interest in herbology
first sprouted a num
ber of years ago when
my neighbor Katie in
troduced me to her
garden. The bumblebees were de
lightedly buzzing from one herb
blossom to another. The air around
me on that warm summer day was
filled with a tantalizing potpourri of
fragrance. I was hooked on herbs
from that day on.
Today I grow over ten different,
yet staple, herbs—all in containers
so that I can cart them indoors when
temperatures fall. Since I live in a
warm-climate state, I harvest dou
bletime in a season—once in early
summer and once in the fall. I’ve
found that knowing how to preserve
my herbs makes harvesting a snap.
Most herbs can be dried, many
can be frozen and a few can be
transformed into herbal butters and

M
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vinegars. The best time to harvest
herbs is when they have budded but
have not yet blossomed. At this
stage, they reach their peak of
flavor. Pick them midmoming on a
sunny day—after the dew has dried
(herbs gathered wet have a ten
dency to mold), but before the sun
has warmed or wilted them. Clip or
snip the branch one-third to one-half
of the way down. Select only green,
healthy looking leaves devoid of
spots or discoloration. Then you’re
ready to preserve your homegrown
herbs.

Freezing
Tender-leafed herbs are the most
suitable for freezing. They include:
basil, chervil, chives, coriander, dill,
fennel, mint, parsley, summer sa
vory, tarragon, thyme and lovage.
Gather these herbs when they are
at their most fragrant. Wash gently

in cool water and drain them on a
paper towel. For freezing, choose
only the most tender young leaves
(do not use flower buds). Pluck the
leaves from the stalks and chop
them fairly coarsely.
Spoon one tablespoon chopped
herb into each compartment of an
ice cube tray, add about one inch of
water to each and freeze. (Hint: To
avoid mixing herb flavors, freeze
only one kind of herb in each tray.)
Remove herb ice cubes from trays
and bundle all of like kind in plastic
freezer bags. Label, store and
freeze.
Frozen herb cubes are ideal for
flavoring soups, sauces, gravies,
stews and casseroles; simply add at
the point the particular recipe
specifies. The ice will melt and
evaporate during cooking, leaving
the herb flavor. One frozen herb
cube is equivalent to one tablespoon

chopped fresh herb or about 3 /4 to
one teaspoon of dried herb.
An alternative to the ice cube
method of freezing is the traditional
method. Immerse the herb in boiling
water for 60 seconds, then plunge it
into ice water for 60 seconds. Wrap
in plastic freezer bags, label and
freeze.

Drying
Many herbalists prefer to dry
their herbs. The herbs that dry most
successfully are basil, chervil, cori
ander, dill, fennel, lavender, lemon
verbena, marjoram, mint, oregano,
rosemary, sage, summer and winter
savory and thyme. All have a high
oil content and long stems.
In all there are four different ways
to dry your herbs: inverting, oven
drying, screen/rack drying and mi
crowaving. I prefer the most tradi
tional (and aesthetic) of these—the
inversion method. I tie the ends of
the stems together into a bunch and
hang them upside down. This works
best with the long stemmed herbs:
marjoram, sage, savory, the mints
and rosemary. To harvest for bunch
drying, cut the branches fairly long
and do not remove the leaves. Rinse
in cool water and discard any leaves
that are dead or discolored. Then tie
into small bunches and hang them in
a warm dry room where they will not
be exposed to direct sunlight.
Usually within a week or two the
herbs will be crackly dry, and you
can take them down. Carefully
remove the leaves, without breaking
them, from the stems. (Leaves
retain their flavor if left whole,
rather than crumbled or pulverized.)
A faster way to dry herbs is the
oven method. The clean leaves
should be stripped from their stalks,
laid out on a cookie sheet and set in
the over. (Note: For even drying do
not allow leaves to overlap; provide
plenty of space around the indivi
dual leaves.) Leave the oven door
ajar and set the temperature at 100
degrees F, or on the lowest setting
possible. A single layer of leaves
will dry in about 90 minutes. You
can also give Mother Nature a hand
by turning the leaves with a spatula
half way through the oven drying
process.
The screen or rack method is
another way to dry your herbs.
Using one-inch wide pine lathe
strips and aluminum metal screen-

Advice From
a Successful Herbalist
an Snowden, a 38-yearold native Texan, began
Hog Creek Herb Farm in
rural Crawford, Texas
about four years ago. Her
crop grew from several select
plants to a large-scale home-built
herbal greenhouse outfit. “ I gath
ered momentum over the years,”
she says. ‘ ‘I’ve always loved
plants. When I lived in Australia, I
spent a great deal of time traveling
in the Outback. That’s when I
began reading and consulting
herbologists.”
Jan chose her central Texas
location for its long growing season
(about eight months in all) and rich
black soil. However, most herbs
can be grown in just about any type
of climate, provided they have
tender-loving care if temperatures
fall.
The Texas herbalist began mar
keting her products on a smallscale, taking fresh herbs into town,
and selling them to area merch
ants. Gradually, she became
known through word-of-mouth and
people started seeking her out.
Surprisingly enough, she has nev
er advertised!
The mail-order side of her
herbalry consists of sending out
lists of plants currently in stock.
Jan ships dried herbs, spices and
plants and carries a wide range of
books on herbs. She also makes
herbal sachets and bath scents for
her mail-order customers.
In addition to cultivating and
selling her herbs, Jan leads work
shops on gardening, herb crafts,
outdoor painting, cooking and
health astrology. She says her
largest profit margin (and greatest
fulfillment) comes from her herb
dinners.
Jan is the first to admit that herb
gardening for a living isn’t always
quietly quaint and without hard
ships. ‘ ‘Running your own herb
business requires a lot of work,”
she says. ‘ ‘It includes daily water
ing, spraying, greenhouse man
agement, planning, tilling and
heavy harvesting. Herbal garden
ing requires physical, as well as
mental energy.”

J

What advice does Jan have for
the beginning small-scale herb
farmer? First, start small. ‘ ‘Don’t
go overboard,” she says from
herbal
experience. ‘ ‘You’ll bum yourself
out!”
Ja n ’s second bit of advice is to
gather information: Read every
herbology book you can find,
contact herbalists in your area to
provide advice and inspiration and
try different growing methods.
Hands-on experience is one of
Ja n ’s mottos. ‘ ‘You learn by doing,
so just do it!” she says.
Jan has found that in running an
herbalry two heads and four hands
can make a lot of difference. A
partner can help share some of the
heavy workload in the summer and
fall months.
The herbalist also advices that
beginning herb farmers deal with
just one aspect of herbs, rather
than try to create a complete line of
products the first year. She sug
gests starting out in either the
nursery or potpourri area (dry
flower arrangements,
sachets,
nosegays, etc.), or even specializ
ing in one culinary item, such as
herbal vinegars.
Ja n ’s final secret for success is
this: “ Stick it out! Don’t get
discouraged. If you’re really devot
ed to your work and lifestyle,” she
says encouragingly, “ I can’t see
how you couldn’t be success
ful.”
□
—Ellen Dietz

Jan , shown here drying herbs, will
send a list of her products and
prices if you write to her at Hog
Creek Herb Farm , Box F , Craw
ford, TX 76638.
FARM STEA D

37

Don’t waste those apples!
Making your own cider and
other natural juices is so easy
and enjoyable everyone at
your place will want a turn at
this sturdy SOLID MAPLE;
Cider & Wine Press. Make
gallons of sparkling fresh
cider with amazing ease.
The taste is beyond com
pare! Make cider for
freezing, make hard cider
and wines. SEND TO
DAY for FREE facts
about the Genuine
Jaffrey Press - get ready for cider season now!
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Jdfirey Mfg. Co.

Jatlrey, NH

03452

Nine Herbs to Try
BASIL
Plant: annual
H eight: 1-2 feet
Ideal Soil: moderately rich, moist
Exposure: sun
Propagation: seeds
Uses:
culinary—eggs,
cheese,
fish, poultry, stuffings, salads,
meats and spaghetti; excellent in
tomato dishes.

Com plete O u tfitte rs For Your
Back To Basics Journey:
H a n d p u m p s , w in d m ills , w o o d
c o o k in g ra n g e s , g a rd e n in g
to o is , a p p le b u t te r k e ttle s , ca s t ^

*
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1

iro n w a re , b u g g ie s , fa rm
b e lls ,

beer

&

w in e

s u p p lie s , h a rn e s s ,
e q u ip m e n t,

m a k in g

V

W :\D M II !
HEAD
PUMP

b la c k s m ith in g
and

m o re

A ll new m e rc h a n d is e
a v a ila b le th r o u g h o u r 2 50 p a g e

"Wish

&

c a ta lo g u e

Want

Book"

$3 75 p p d

C um berland G eneral Store
D ept
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DILL
Plant: annual
H eight: 3-4 feet
f’
Ideal Soil: average, well drained
E xposure: sun
Propagation: seeds
Uses:
culinary—fish,
chicken,
lamb; also stews, sauces, salad
dressings and breads.

3 Crossville, Tn 38555

[ij
L a r r y ’s

CHILI MAKER
) l

M
AKESEVERYCOOKAGOURMETCHEF
A C o m p le te M ild S e a s o n in g fo r C h ili
a n d O th e r D is h es .

A ll V e ge ta ble — No F ille rs, A rtific ia l
Colors or Flavors, and I t ’ s Not H ot!
Use this time-saving, versatile mix in soups,
stews, lasagne, spaghetti sauce, Spanish
rice, barbecue sauce, meatloaf, and vegetar
ian dishes. Its uses are only as limited as
your imagination, but I have included some
of my favorites for you to try.
This space-saving, dehydrated mix will keep
indefinitely and the handy 1 oz package
makes enough for 4-6 people. Great for the
traveling family, camper, or backpacker.
Larry’s Chili Maker
P.O.Box 3461
Chico, CA 95927
Dear Larry,
Please send m e:
□ Single pack
$1.50 ppd.
□ 12 pack
$15.00 ppd.
□ 24 pack
$24.00 ppd.
I have enclosed a check or money order.
Ship to:
Name___________________________________

MARJORAM
Plant: perennial
H eight: 1-2 feet
Ideal Soil: alkaline, moist
E xposure: sun
Propagation: seeds, cuttings
Uses: culinary—meats, salads,
vinegars and casseroles; also teas
and jellies.

OREGANO
Plant: perennial, hardy
to -30 degrees F
Height: 2-2 Vi feet

Address.
City------States.

FENNEL
Plant: perennial
H eight: to 5 feet
Ideal Soil: light, well drained
Exposure: sun
Propagation: seeds
Uses: culinary—fish, cheeses, veg
etables and some pastries.

.Zip.

Ideal Soil: average, well-drained
Exposure: sun
Propagation: seeds, cuttings
Uses: culinary—Italian, Spanish
and Mexican dishes.

PARSLEY
Plant: biennial
Height: 6-12 inches
Ideal Soil: moist, moderately rich
Exposure: shade, partial sun
Propagation: seeds
Uses: culinary—vegetables, meats,
stews, casseroles, salads, soups
and egg dishes.

ROSEMARY
Plant: perennial,
hardy to 0 degrees F
H eight: 2-6 feet
Ideal Soil: dry, poor, well-drained
Exposure: sun
Propagation: seeds, cuttings
Uses: culinary—chicken, lamb,
stews and vegetables, also teas
and barbeque sauces.

TARRAGON
Plant: perennial,
hardy to -10 degrees F
H eight: 1-2 feet
Ideal Soil: moderately
rich, well-drained
Exposure: sun, partial shade
Propagation: division, root cuttings
Uses: culinary—salads, egg dishes, cheeses, vinegars and with
fish.
THYME
Plant: perennial,
|
hardy to -20 degrees F C
H eight: 2-12 inches
Ideal Soil: dry, light
Exposure: sun
Propagation: seeds, cuttings
Uses: culinary—vegetables juices,
stuffings, soups, and with fish,
shellfish, poultry, meats and vege
tables. Also grown as ground
cover.
—Ellen Dietz

ing material you can make your own
screen racks. (Avoid using copper or
galvanized metal screening because
they may react with the herbs and
produce toxins.) Most herbalists
fashion a holder in which multiple
screen racks can be stored at one
time. Be sure that you check on your
herbs drying in the racks daily.
Also, be sure to flip the herbs over
regularly to ensure even drying.
In preparing to dry leaves on
screen racks you can either strip
them from their stems or leave them
attached; but spread only one layer
of leaves on each rack. If you try to
dry too many at one time, air will not
be able to reach all of them evenly
and they will take longer to cure.
(They will also be more likely to
mold.)
The last and most up-to-date
technique for drying herbs is microwaving. Place your herbs, being
careful not to bunch or layer them,
on a thick paper towel or in a glass
pie plate. The paper towel approach
works well, as it absorbs excess
moisture. Set the microwave on
high and run for one minute. Wait
for one minute. Repeat a second
time, and then a third, if necessary.

To test for “ doneness,” turn the
herbs over between repetitions. If
you can feel any residual dampness
in the leaves—they’re not done!
Repeat this process until all leaves
are dry, even brittle to the touch.

Storing Dried Herbs
Stock up now! Fresh, crunchy, California
ALMONDS. Great for gifts, recipes, and
healthful snacking. Your choice of hickory
roasted, dry roasted/salted or whole natural
almonds in two big sizes.
item no. 407C 4 Lb. can. only $15.00
Item no. 407D 10 Lb. box, only $28.00

Order by phone toll free

800-525-6663 / 800- 237-8688

ne of the most successful
duty aluminum foil, label .and
ways to preserve the bou
freeze.
quet of fresh herbs is to
To use, slice off Vi-inch pats
mince them and mix them
(one to two for each serving), allow
with butter. The butter canto be
soften slightly, then plop down
shaped into sticks or wrapped and
on top of sizzling broiled fish,
frozen. (Herbal butters will keep
steaks or chops. The butter will
fragrant and fresh for about 4
melt at once, releasing its flavor.
months at 0 degrees F.) Here’s a
Herb butters may also be soft
recipe for you to try:
ened, spread on slices of French or
Italian bread and toasted, or to
1 pound lightly salted butter,
season plain vegetables. Chive
butter is particularly compatible
softened slightly.
3 T. finely minced fresh chives,
with boiled or baked potatoes,
dill, parsley or tarragon.
broiled steaks and chops. Dill,
Cream butter until fluffy soft;
parsley and tarragon butters are all
add herbs and blend well. Cover
equally delicious over broiled fish,
chicken, steaks or lamb chops. □
and chill until firm enough to mold.
Shape into logs or sticks, about 1
inch thick. Wrap each in heavy— Ellen Dietz

(inC a.)

Use Visa or Master Card, or send check (Add $2.50 shipping'per 4 L b . o rd er; $ 3 .0 0 per 10 L b . ord er)—shipped
anywhere in Continental U S. All orders shipped within
48 hours—gift orders include your personalized gift card.

Send for F R E E C atalog

Theodore’s California Almonds
23073 Frederick Road
Ripon. California 95366

Leave a
clean trail.

Ellen Dietz writes from her home in
Waco, Texas. Photos by the author.

Frozen
Herb
Butters

O

ALMONDS

You’ll need plenty of clean,
air-tight containers with good,
screw-on caps or snap-on lids to
retain the potency of your crop. Old
glass spice jars, baby food jars, olive
jars and even one-pound coffee cans
work well. You can also use the
“ zip” type plastic bags. Make sure
that all containers are labeled for
easy identification. Leaves that were
left on the stems during the drying
process can be removed before
storing. Do this gently, being care
ful not to break them.
Store your herbs in a dark, cool
place where the temperature is
even, such as in the refrigerator.
Your herbs should stay usable for a
least one year—until next year’s
harvest!
□

THE NANNEN EASY CHOPPER™
^

Finest Quality
Woodchoppers Maul
with American Hickory or guaranteed
unbreakable fiberglass handles.
Weighs about 8 lbs.

MM
MJ

Head is made
of DROP
FORGED Triple
Alloy Tool Steel
Scientifically Heat
Treated to hold lasting
sharp edge.
POWERIZED HEAD transforms
downward power to outward
chopping power. Patented

■ h
|

THE EASIEST W AY TO CHOP W O O D
The axe blade splits the wood, then the scien
tifically designed POWERIZED EARS on the head
chop it apart instantly. Friction is greatly reduced,
means less binding and more efficient use of
swinging power. “ Try at our risk “

FiveYearGuarantee
(Except on wooden handles. Hickory
handles can be broken by overstrike)
Send check, money order, or $5 deposit for C.O.D.
to:
NANNEN TO O L DIV.
630 M organtow n Rd Box 805
Reading. PA 19603

Shipped UPS prepaid in
u s. a except Hawaii and

Please send me at once the following:
□ EASY CHOPPER™ with hickory handle
@ $14.95
□ EASY CHOPPERT“ with guaranteed unbreak
able fiberglass handle @ $19.95
Satisfaction guaranteed or return for fuil refund.

Name_________________________________________
Address.
C ity.

.S tate.
-Z ip .
PA. residents add 6% sales tax.
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TOOLS

1. Yankee Screwdriver 2. Shoe Rasp 3. Garden
Fork 4. Scythe 5. Brace-and-Bit 6. Stringline
7. Block and Tackle 8. Block Plane 9. Recipro
cating Saw 10. Router 11. Chainsaw 12. Brush
Trimmer 13. Belt Sander 14. Miniature Peavey
15. Electric Drill 16. Welding Torch

f i s s i n n [ nTnini i /i w i i t f i wlt/Hn i nil
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FARM STEAD

he evolution of tools over
the last hundred years
has been a blessing to
the small farmer. Hand
tools have become power
tools and electric motors and hy
draulics have made long, tiring jobs
fast, easy ones. Some of the tools
invented in the last few years would
have boggled great-grandfather
with their ease and utility. What, for
instance, would he think about the
electric winch, which is no larger
than a breadbox and capable of
lifting a Clydesdale?
On the other hand, h e’d easily
recognize a crowbar, for the advent
of electricity hasn’t changed it a
whit. Likewise the claw hammer, the
pitchfork, the wheelbarrow and the
axe. Time and technology haven’t
improved these basic tools, nor
diminished their utility.
For the small farmer whose jobs
include carpentry, gardening, bee
keeping and animal husbandry,
today’s tool shed can be equipped
with the latest and most innovative
time-savers. But there will always
be a shelf or two filled with tools that
have remained Old Reliables for the
last century. The following is a brief
catalogue of tools, both old designs
of proven indispensability and rela
tively new inventions of unquestion
able ingenuity.

T

THE OLD
1. YANKEE SCREWDRIVER
The earliest versions of this tool
were made around the Civil W ar era
and quickly established themselves
in the tool chests of master finish
carpenters and odd-job handymen.

The Yankee uses an > arior springloaded shaft with shallow-angle
“ threading” to turn the bits (small,
large, Phillips, and specialty) and
drive screws in with a pushing
action on the handle. It is also
reversible and can extract screws in
much less time than a standard
screwdriver can.
Its
popularity
began,
oddly
enough, with coffin makers, who

needed a specialty tool to handle all
the extra business generated by the
“ W ar Between the States.” Other
carpentry specialists, notably cabin
et makers, soon discovered it and by
1875 the name “ coffin screwdriver”
had faded.
Today, it ranges in size from a
10-inch “ draper’s drill” (used to
install curtain rods) to the largest
size of two feet at full extension. It
comes equipped with drill bits,
countersinks and a full complement
of screw bits. For any job requiring
more than five screws, such as
hanging doors, it saves on time and
sore elbows.
2. SHOE RASP

Sometimes called the “ Four-inhand,” this was originally a farrier’s
tool, used almost exclusively for
horseshoeing. But its usefulness in
smoothing rough edges of hewn
wood made it popular with early
carpenters and homesteaders. To
day there are probably more rasps in
tool sheds than horses in barns.
It is actually four cutting surfaces
in one tool: a rough (shark-tooth)
and medium rough face is ground
into both sides (flat and rounded), so
it will smooth curves and planes
with equal ease.
3. GARDEN FORK
A companion to the hayfork, this
gardener’s friend can be used for
digging potatoes, breaking up clods
of sod after rototilling and spreading
compost and manure. After its work
is done in the garden, it can put in a

shift on the house. Demolition
contractors use it for loading debris
into wheelbarrows and roofers claim

Rod M c C o rm ic k
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it is excellent for removing old
shingles that are mossed together.
Originally made entirely of wood,
this tool has evolved to its present
construction of metal tines and
D-shaped handle.
4. SCYTHE
Associated unfairly with the Grim
Reaper, this two-handed cutter is
antiquated but far from obsolete:
a skilled mower can cut up to four
acres of hay per day without burning
a single gallon of gasoline. Practical
ly, however, its main function is

BO O KLET

Nuvct before have money-making opportunities been so
qieat lor qualified Locksmiths Now lucrative regular
lock and key business has multiplied a thousandfold as
millions seek more protection against zooming crime
Yet there's only one Locksmith tor every 17.000 peo
ple! Tram FAST at Home — Collect CASH PROFITS
(tight Away You re in business ready to earn up to
$26 00 an hour a few days after you begin Foley
Belsaw s shortcut training Take advantage of today s
unprecedented opportunities in locksmithmg lor yearround EXTRA INCOME in spare time — or lull lime in a
high-profit business of your own Hundreds wove
trained have done it So can YOU' All tools plus proles
sional Key Machine given you with course These plus
practice materials and equipment, plus simple, illus
bated lessons, plus expert supervision, plus business
building guidance will enable you lo KEEP THE MONEY
COMING IN! Ideal lor retirement — good jobs too.

Sources for Tools

SEND FOR EXCITING FACTS — NO OBLIGATION!

PRO KEY MACHINE YOURS TO KEEP f R E E

ALL SPECIAL TOOLS
AND EQUIPMENT
INCLUDE0

This machine can add
S?00 a month to your
come
it won t cost yo
a penny extra with your
training

m is tk n s m m

10965 FIELD BLDG.
KANSAS CITY, MO 64111

RUSH COUPON 1

There is NO OBLIGATION * NO SALESMAN Will Call - ever!

! FREE

TO m -RIIM tt INSTITI TF
FIELO BLDG.. KANSAS CITY, MO.

10965

TELLS HOW
TO MAKE
I MONEY IN
I LOCKSMITH
. ING ALMOST
I FROM THE
START'

NAME____
ADDRESS.
CITY-STATE-ZIP.

T h e E n erg y E fficien t

L O G HOM E
Traditional full log or insulated log kits with
up to R-40 roof system. Handcrafted Northern
White CEDAR or PINE logs. Complete kits
priced from $ 9 ,9 0 0 . Nationwide F R E E
DELIVERY. Dealerships available at no charge.
Order our new color Plan Book o f 100
beautiful models.
Send for the
MasterCard or Visa accepted.
Free Log Home
Call TOLL FREE 1-800-558-5812
Lovers Design
In Wisconsin Call 1-800-242-1021
Booklet.
Greatwood Log Homes, Inc.,
Deot. F M 4 6
I
|
*
I

p.o. Box 707. Elkhart Lake. Wl 53020

Please send check or money order.
□ $6.95 Plan Book of 100 beautiful models (First class mail $8.95)
□ $9.95 Dealership Kit with Plan Book
□ Free Log Home Lovers Design Booklet

| Name_______________________________________________
Address____________________________________ _________
City_____________________ State__________ Zip__________
I Phone (____ ) _______________________________________
| Own Lot □

I

641111

PLEASE RUSH FREE BOOK Keys lb lo u r F u tu r e "

Building Date______________________________

o stock your tool shed,
Jeff recommends that you
shop around at garage
sales and antique shops.
Your chances are good of
old but durable and inexpensive
tools with lots of usefullness left.
If you opt for new tools, try to go
top-of-the-line, if possible. In most
cases it’s well worth the higher
price tag. Your tool will last much
longer.
Here’s Jeff’s list of some reput
able tool makers. Check local
hardware stores or write the com
panies for more information.
Bosch Power Tools: Good source
for reciprocating saws, drills.
Robert Bosch Corp., Broadview,
IL 60153.
Black and Decker: Good drills and
saws, also other tools. Black and
Decker Co., 701 E. Joppa Rd.,
Towson, MD 21204.
Clapper’s: Garden forks. Clapper’s
Garden Catalog, 1125 Washing
ton St., West Newton, MA
02165.
Homelite: Inexpensive, reliable
chainsaws. Homelite, Division of
Textron, Inc., 14401 Carowinds
Blvd., Charlotte, NC 28217.
John Deere: Welding torches.
Deere and Co., John Deere Rd.,
Moline, IL 61265.
Milwaukee: Drills, saws and grind
ers of professional quality. Mil
waukee Electric Tool Corp.,
Brookfield, WI 53005.
Poulan: Quality chainsaws. Beaird
Poulan, Division of Emerson
Electric Co., P.O. Box 9329,
Shreveport, LA 71139.
Sears Craftsman: All kinds of good

T
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FIND OUT ABO UT IT

weed-cutting. It will go into large
patches of overgrown ground where
lawnmowers fear to tread. If you
haven’t used one before, it will

tools. If you can find old models
secondhand, they are usually of
better quality. Sears & Roebuck
Co., W orcester Rd. and Speen
finding
St., Natick. MA 01760.
Shindaiwa: Grass cutters/trimmers, chainsaws. Shindaiwa Inc.,
11975 SW Herman Rd., Sher
wood, OR 97140.
Skil:Good source for belt sanders
and other hand tools. Skil Corp.,
Division of Emerson Electric
Co., 4801 W. Peterson Ave.,
Chicago, IL 60646.
Stanley: Yankee
screwdrivers,
block planes, bracebits and oth
er tools. Stanley Tools, Division
of The Stanley Works, 600
Myrtle St., New Britian, CT
06050.
Here s some additional manu
facturers and distributors to try.
Cumberland General Store: Vari
ety of garden forks, scythes and
other old-fashioned tools. Rt. 3,
Crossville, TN 38555.
Gardener’s
Supply
Company:
Weed trimmers, garden forks.
128 Intervale Rd., Burlington,
VT 05401.
Green River Tools: Garden forks,
peaveys, scythes. 5 Cotton Mill
Hill, P.O. Box 1919, Brattleboro,
VT 05301.
Tilton Equipment Company: Mini
peaveys, chainsaws, trimmers,
brushcutters. P.O. Box 68, Rye,
NH 03870.
Y ’s Choice: Publishes the “ Poor
Man’s Catalog,’’ which includes
plans for various projects and
tools, including a Poor Man’s
Carbon Arc Welder. Box 91, Rt.
1, West Buxton, ME 04093.

exercise muscle groups that normal
ly don’t get a good workout.
With a sharp scythe, a little trial
and error and some honest calluses
you begin to appreciate a hidden
advantage of the scythe: its silence.
A bird’s song is guaranteed to
propel you back a hundred years, to
a time when sweat smelled like
grass, not gasoline.
5. BRACE-AND-BIT
The most expensive electric holeshooter can’t compete with the
many-named brace-and-bit without
cheating electrically. Unplug it, and
there’s no contest. The bitbrace is
art old tool, once made entirely of
wood, and in its most modern form
entirely woodless (durable plastic
has replaced the top button and
center grip, and steel construction
all the rest).
But its shape, use and practicality
remain the same. For boring a
one-inch hole through a fencepost,
five miles from an electrical outlet, it
is unsurpassed.

The 5 Gallon GreenLeaf Garden Sprayer

The best dam
cordless, rechargeable sprayers!
E le c t r o n ic o n / o ff

H ig h C h ro m e H a n d le

H a n d le

Chrome handle easy to
reach. Ergonomically
designed for comfortable
carrying, pushing, or
pulling. Pull sprayer
smoothly. Follows you like
3 pet. Or use optional
hitch for towing behind
riding mower or garden
tractor.

Get a good grip on the job
with this comfortable
handle

b utto n

Button is in the handle to
start and stop spraying
instantly Recessed to
prevent accidental activa
tion Finger-tip control is
smooth and easy

P r e s s u r e c o n tro l
v a lv e

Pum p

Adjust pressure at the
gun Convenient Precise

Electric. Pollution-free
Quiet. Solvent-resistant
valve assembly lasts
longer. Protected by rundry feature. Instantly
responds to pressure
adjustments

W an d

Light-weight, high-impact
plastic. Won't tire you out
Virtually indestructible
Accepts 3-nozzle "T"
boom and an optional
extension for hard to
reach places

H o u s in g

All steel coated with
chemical-resistant, rockhard. baked-enamel paint
H o z z le s

5 G a llo n T a n k

3 standard equipment noz
zles 2 adjustable Conejet
nozzles—X-8 coarse and
X-4 fine—adjustable from
steady stream to fine mist
1 broadcast nozzle—
11004 LP—for a 34-inch
line from 12-inch spray
height. Conveniently
screw-mounted to sprayer
housing.

Easily removed for easy
cleaning and for inter
changing tanks Inexpen
sive Avoid risk of herbi
cide contamination by
using extra tanks dedi
cated just for fertilizers,
insecticides and herbi
cides. Seamless poly
ethylene

B ig C a rt W h e e ls
B a tte ry

Double-twist auger bits are not
usually stocked in hardware stores,
but are readily available through
tool supply companies. These bits
increase the efficiency of the bit
brace to near-perfect. Instead of
chips and sawdust, they produce
neat spirals of wood with absolute
control of' hole depth and—once
again —blessed silence.
6. STRINGLINE

12 inch wheels Rolls
easily. Plated to resist
corrosion. Easy to clean
Hose them off quickly
Wheel to wheel width
15 inches.

Rechargeable Circuit pro
tector means up to 6 times
as many charges Battery
sprays over 60 gallons on
a single charge

FREE BATTERY CHARGER WITH YOUR ORDER!
ATTENTION GARDEN CART OWNERS:
Control aphids, slugs, weevils, red spider
Save $25.00 on the 5 and 15 gal. models.
mites, rodents, molds, fungi, viruses, weeds
Adapted and ready to mount in your
and more with this rugged portable, high
garden cart!
quality instrument.
Always even application of pesticides,
herbicides and fertilizers for your shrubs,
i-----------------------------------------------------vegetables and flowers.
PLEASE RUSH ME:
Try the GreenLeaf Garden Sprayer for 30
__ A FREE COMPLETE INFORMATION PACKET
days. If during that time you aren’t completely
__ A 2.5 gal. GreenLeaf Sprayer @$246 50=$12 s&h
___A 5 gal. GreenLeaf Sprayer @$279.50 $12 s&h
satisfied, return it for a full refund.
__ A 15 gal. GreenLeaf Sprayer @$327 50 $15 s&h
No questions asked.
Name_________________________________________________
2.5 and 15 gallon models also available.
Address_______________________________________________

A butterfly-shaped piece of wood
or half-inch acrylic holds up to 200
feet of yellow nylon line. It’s
deceptively simple. This tool can be
used to set a fenceline perfectly,
each hole in alignment with every
other, or to straighten a framed wall
on house or shed, or to lay perfect
rows of bricks, or garden stakes, or
shingles. This tool was originally

City_______________________ State______________________
Z ip _______________________ Phone____ ._________________
Payment by:

Personal Check

Cardholder's Name

MasterCard

VISA

------------------------------------------------------

Signature_____________________________________________
High technology brought down to earth.
Card ft _______________________________________________

(504) 892-4272
G reenLeaf Technologies
P.O. Box 364

M andeville, Louisiana 70448

Exp Date -____________________________________________
Make check payable to GreenLeaf Technologies. Mail check
and order to GreenLeaf Technologies P.0. Box 364
Mandeville, Louisiana 70448.
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Don’t Buy A
BIG
TILLER
s m

If

used on a spool for marking logs
for hewing beams.
7. BLOCK-AND-TACKLE
Electric winches are fine, until the
power goes out. If you have ever
tried to lift a heavy weight—a
slaughtered hog from a convenient
tree, for example—you may well
know about block-and-tackles. This
pulley and rope machine allows you
to lift otherwise unliftable weights
by increasing your mechanical ad

a lljo b

your garden is an a cre or le ss ,

hire somebody to plow it once a y e a r.. . and buy a Mantis
for yourself. Mantis tills and weeds a practical 6" to 9" wide,
turns on a dime and weighs only 20 pounds! Simply turning
a 300-pound tiller in a backyard garden is a challenge.
Most big tillers were designed to just till (but many now
offer clumsy “ add-on" attachments as an attempt to justify
their high cost). The Mantis was designed from the begin
ning to precisely match a small, powerful engine to a variety
of useful attachments for your yard and garden.
Most big tillers cost an arm and a leg.
_ H
,
The Mantis is a tough, durable, precision
|
instrument. . . yet it costs a fraction of
1
i
ms
what you’ll pay for a big tiller.

Tines so
strong
they’re
guaranteed
for life!

® M M C 1986

M a n tis M a n u fa c tu rin g C o .

1458 County Line Rd., Dept. 1073
Huntingdon Valley, PA 19006

3-WEEK TRIAL
Most machines are partially covered for
90 days to a year. Mantis has a Lifetime
Warranty on the tines, a Lifetime Replace
ment Agreement on the engine. Best of allv
you get a 3-Week In- Your-Garden Trial (if
you don’t like it, we’ll buy it back for every
penny you paid!).

□ Please RUSH details on the Mantis
Tiller/Cultivator and the 3-WEEK TRIAL.
Name
Address
City ___
I

Zip

state

Central Heating
with Wood...

J

vantage. Historians are beginning to
think this was how the pyramids
were built.
8. BLOCK PLANE
A good block plane with an
adjustable throat and sharp, sharp

the E S S E X Way!
Extraordinary efficiency
Unmatched practicality
Utilizing the principle of wood gasification, the ESSEX converts the wood
to gas and burns the gas at temperatures reaching 2000°F. to produce emis
sions that are creosote free and virtually smokeless and odorless.
A unique refractory hearth combustion chamber enables the ESSEX to turn
the wood fire off and on like conventional fossil fueled units.
The ESSEX is available with automatic switchover to gas or oil as back-up
fuels, can be used in steam, hot water or hot air systems and delivers up
to 6 G.P.M. of domestic hot water.

blade, can be used to shave wood
almost anywhere. But the prolifera
tion of cheap models with dull
blades has almost killed this tool’s
popularity. Using a dull plane is
next to impossible. Trimming sticky
doors, smoothing rough boards,
chamfering a splintered edge—even
whittling a handle to fit a tool
socket—all call for a block plane. A
sharp one.

The E SS E X wa s j ud g e d

I

C e n tr a l S y s te m o f th e Y e a r
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by a p a n e l of its peers
a nd p r e s e n t e d the a w a r d at
the
984 Na ti ona l Trade S h o w
FARM1STEAD

ESSEX

Thermodynamics Corporation

P.O. Box 817, Essex, CT 06426
(203) 767-2651

THE NEW
1. RECIPROCATING SAW [BAY
ONET SAW]
At first look, this tool seems like a
specialized gadget. But it’s not. It’s

a two-handed jigsaw, a trimming
saw for reconstruction and a general
all-purpose cutter. Its tiny shoe
makes it easy to cut notches, to
place holes for plumbing or roof
pipes or installing a sunroof in a car.

Every power tool manufacturer of
fers a version of this saw, single
speed or variable. It lops hours off
almost any cutting job.
2. ROUTER
Here is another seemingly spe
cialized tool, which is a small farm
helper and also encourages you to
try your hand at fine woodworking.

periods. (Warning: The whirling
chain doesn’t care what it cuts
efficiently. W ear goggles, safety
shoes and ear protection at all times,
and be sure-footed before you start
cutting.)
4. STRING- OR BRUSH TRIMMER
This gas-powered tool is a far cry
from a scythe or sickle. It cuts the
densest brush effortlessly with a
whirling saw blade on the end of a
long pole. A harness keeps the
blade a safe distance from the user,
but bystanders are in danger if it
hits an obstruction. Nonetheless,
it’s the original light-saber for
clearing blackberry vines and an
encroaching jungle.
Its smaller cousin, the electric
weed trimmer, will also cut back
garden or yard weeds using a
medium nylon line as a blade. It’s
good around trees, fences and rocks.
The line feeds out of a spool as it’s
used.
*
5. BELT SANDER
This is easily the most-borrowed
power tool, and that speaks highly of
its many applications. It will dress a
worn sharpening stone, peel off
paint (wear goggles when you do),

For putting plastic laminate on
countertops, it’s the only tool that
does a thoroughly professional job.
Old-time carpenters used a trunk
sized box of planes and shapers to
create the rabbets and dadoes this
tool will whip out in a minute or two.
3. CHAINSAW

on the market, and works on the
same applied-leverage principle as
the big one, although it fits in the
smallest tool chest.
It can be used to stretch fence
wire, to pull walls together during
framing and to position small logs
for cutting.
7. ELECTRIC DRILL
A variable-speed, 3/8-inch drill
has many other uses besides the
obvious. It can be fitted with a
circular sanding pad, or a paddle

(for mixing paint and drywall com
pound) or a siphon pump for moving
liquids. It also makes excellent holes
in metal up to V2 -inch thick and in
wood of any dimension. Consider it
a complement to the bitbrace, not a
replacement, and buy the best you
can afford. That means Heavy Duty.
In the long run, it’s more econom
ical.
8. WELDING TORCH
Electric (arc welder) or acetylene,
this is the next step up from the
simple propane torch, but infinitely
more useful. The thrill of brazing

sand desk tops, wooden floors, and
remove rust from car bodies, farm
implements and tools. It can be used
to repair shoes, or to rough-up a
surface for glue-bonding.
6. MINIATURE PEAVEY

Electric or gas, this tool is a vast
improvement on the buck saw
great-grandfather used. The small
er, lighter models are ideal for
trimming brush or cutting firewood
and can be used overhead for short

broken metal (shovels, angle irons,
tractor hitches) or cutting through
steel is a quickly acquired taste. The
new down-scaled sizes are the most
portable and affordable.
□

This is the smallest version of the
logger’s peavy. It’s relatively new

Jeff Taylor is a full-time contractor,
carpenter and writer living in Cor
vallis, Oregon. An admitted “ tool
nut,” he owns over 3,000 tools.
FA RM ST EA D
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A REFLECTION OF QUALITY”

Completing
Your Tool Shed
by Jeff T aylor

• Send $5.00 for Planning Kit
RTE. 7 • P.O.BOX 158 F • ASHLEY FALLS, MASS. 01222
TEL: (413) 229-8084
30 MODELS • CUSTOM DESIGNS • TONGUE & GROOVE • FIVE LOG STYLES

K ITCH EN
POW ER T O O L

f you’re a tool fanatic,
you'll probably want to
round out your collection
with a few nonessential
but handy gadgets. Here are
tools that I suggest you consider.

I

The T-bevel
For finding and duplicating the
exact angle of a rafter, this is the
perfect tool. No tool shed is
complete without one, or even two.
A setscrew on the bottom (in older,
expensive models) or butterfly nut
on the side (in handyman’s spe
cials) locks the blade in place.
Voila—the angle far overhead is
now portable.
The Stovepipe Crimper
This is not a tool you’ll use every
day, but if you’ve ever tried to
make a join in stovepipe with
tinsnips, by slitting one to slip it
into the other, you’ll fall in love
with the hand crimper at first use.

FOOD PROCESSOR, BLENDER, MIXER, JUICER, GRINDER,
ICE CREAM FREEZER...
ONLY VITA-MIX® HAS THE POWER TO DO IT ALL!!
VITA-MIX® is a true kitchen workhorse, built tough enough to handle all your food processing
needs.. Grinds flour, mixes and kneads dough, freezes ice-cream, cooks soup by impact friction,
purees anything makes total juice from peel and everything!
VITA-MIX® will literally change the way you prepare food—for the better!
VITA-MIX® does so much more than any other kitchen appliance because it is built like no other:
The mixing compartment is stainless steel—not plastic!
The motor was designed to power a circular saw, it never stalls!
The blades reverse direction of spin instantly, allowing you to actually cook by impact, and freeze
ice cream instantly...
Vita-Mix’ Corporation
And best of all, high speed
8615 Usher Road - Dept. FSV0786
operation means the Vita-Mix® is
Cleveland, Ohio 44138
completely self cleaning!
V C C I 1want ,0 prepare nutritious meals in minutes!
So if you are tired of kitchen
T C O ! Rush me your information package—WITHOUT OBLIGATION—
appliances with motors that stall,
giving me complete details on how I can buy the Vita-Mix 3600 Plus
plastic parts that crack, are good
at a special price!
for only one thing and impossible
IMPORTANT: ACT NOW AND GET A $40 SAVINGS CERTIFICATE!
to clean, then contact us today for
Name_________________________________ ;_______ ______________
complete information!
Address_____________________________________________________

CALL TOLL FREE
1-800-\M*T-A*M»l*X

City _______________
Phone (

) ____

State

Zip

The Metal Detector
This is truly a magic wand. Ever
wonder where great-grandfather
buried his old coins? Or where an
underground pipe leads? Lose your
keys in tall grass? A metal detector
can also find survey pins, lost
jewelry, antique tools buried or
boarded over, and can tell you if
the family cow has swallowed any
metal objects.
The Air Compressor
This is more of a power source
than tool. Even so, it adapts to a
million uses and, like the router,
will find jobs: Used with nail-guns,
it can assemble things without
smashing thumbs or leaving ham
mer marks; with a nozzle, it cleans
out gutters on the roof or dust and
debris from car engines (it’s
particularly wonderful for air
cleaners); with an impact wrench,
you can remove the most stubborn
lugnut on a wheel. It's also fine for
spray painting. In fact, its uses are
as many as its attachments. And,
like extension cords, the air hose
has a universal fit.
□

I found a way to

SELL
MAKE

INCOME!
e a rn e d $

7

, 7

0

0

fr o m

m y firs t P a c e o r d e r . . . p lu s fin a n c ia l
s e c u r it y in m y o w n b u s in e s s .
1st p e rson story by T e d d M ain w arin g
{ { T worked on an oil drilling crew out west. We drilled 11
X wells one year, every one a gusher! But did I strike it
rich? Not on your life— I was paid by the hour and struggled
to feed a growing family. That started me to thinking, 'Why
should I do all the work while someone else gets all the
gravy.’
"About that time I got injured and ended up having to
move my family to a different area to take a job as a main
tenance mechanic. That idea of controlling my own destiny
kept gnawing at me. By now I had five children with extra
expense of about $2,400 a year sending the oldest one to a
speech and hearing center.
"How could a guy like me save up enough money to start
my own business? To get into most businesses you have to
own a corner of Fort Knox. If I could only ease into a business
without giving up the regular salary I had to count on to put
food on the table. And without making any investment. As
long as I was dreaming, wouldn’t it be great to find some
thing where every single spare time order could bring in
really big extra money.
"Sound like the impossible dream? Well, I had seen a Pace
Products story about a man who earned $4,154.65 on just one
Seamless Spray order. And he didn’t have to invest a penny. I
sent for the free information. Believe me, when I received
their literature and saw how easy their field-tested sales kit
made everything— I knew it could all be more than just a
dream. I decided to become a Pace distributor. And it was the
best decision I ever made.
YOU NEED ABSOLUTELY NO EXPERIENCE
"Now I haven’t mentioned anything about Pace— I’ve
saved the best for last. As you know, it costs a fortune these
days for schools, hospitals, plants and other commercial
buildings to have roof contractors repair or re-do their roofs.
Pace saves them that fortune— by-passing the contractor.
The building owner uses Pace’s Seamless Spray process to
apply Pace Roof Renewal Sealant right over the old roof. The
cost is so low, the proven results so satisfactory for such
well-known firms as General Motors, American Airlines,
Holiday Inns and hundreds more, that there is little if any
sales resistance.
"Pace ships the Pace Seamless Spray equipment on Free
Loan. The customer pays only for the roofing products from
Pace. His own men apply it. And the clincher— I would get
my big commissions up front. Paid in advance. Weekly.
"With my mechanic’s job, I was able to start out with Pace
in my spare time. I didn’t know a thing about roofs, but Pace
told me everything I had to know. They showed me how easy

it is to set up a business and keep it running profitably. So all
I had to do was go out and find somebody with a leaky roof,
and tell him about Pace products.
"Quite frankly, my first prospect didn’t buy. But I made a
call for a school building with a roof the size of a football field.
They called it the "Bucket Leaker,” because every time it
rained they had to put out buckets— in classrooms, hallways,
even the cafeteria— to catch the water. I got the job and
made $7,700 on it.
"That school building is now leak-free for the first time in
25 years, so they had me do five other roofs with Pace’s
Seamless Spray. I was on my way. Today my family and I are
enjoying a life we never thought possible before— all thanks
to my accepting Pace’s invitation to return that little coupon
in the ad I read.”
*
»

MAIL COUPON TODAY FOR
FREE FACTS— NO OBLIGATION
Would you like to earn big money, starting out in your
spare time, like Tedd Mainwaring? Would you like the free
dom and independence of your own business? It can be yours.
Let us mail you the facts. Simply send in the coupon below
and we’ll rush you all the details. There’s no obligation. No
salesman will call.
Our field-tested sales kit gives you all the know-how you
need to get into the Pace business. There’s no waiting, no
training needed. And no investment required. You can get
into the Pace business that offers a way to make $1,000 or
m o re on one s a le — e v e n up to $ 7 ,7 0 0 lik e Tedd
Mainwaring— and more!
This is your once-in-a-lifetime opportunity. Get all the
facts. Study them in the privacy of your own home and then
decide for yourself. But don’t delay. Mail the coupon now.
I
l
l
I
l
l
l
I
I
I
k

Pace Products Inc., Dept. FA-786
Quality Plaza, 112th & College Blvd.
P.O. Box 10925, Overland Park, Ks. 66210
WITHOUT OBLIGATION send free material th at tells how
I can have my own Pace business. No salesman will call.
PLEASE PRINT

Name

_________________________________________________

A ddress.
C ity .
S ta te .

.Z ip .

ENERGY.

T oday’s
Superstoves
The latest wood stoves are a big improvement
over the “black boxes” of energy-crisis days.
by Michael Harris
uring the current phase
of the modern wood
burning
renaissance,
many veteran wood heat
enthusiasts are “ trad
ing up “ —often from a steel box
stove purchased at the height of an
energy crunch to one of the modern,
attractive, clean-burning and highly
efficient models. More than one
million Americans purchased new
wood stoves during each of the past
four years. For many, this was not
their first stove purchase.
Concern about pollution, interest
in
increased fuel efficiency and
demand for aesthetic appliances —
rather than energy crisis con
sciousness—are
the
motivating
factors behind the evolution of these
new “ designer stoves.”
Since
wood burners tend to regard their
relationships with their stoves as
long-term commitments, they are
choosing models they can live with
comfortably—stoves that maximize
heat output, minimize wood con
sumption and “ fit in” with the
overall character of their homes.
State governments and, most
recently, the U.S. Environmental
Protection Agency (EPA) have ex
erted a strong influence (and a sense
of urgency in the wood stove market
by preparing to regulate airpolluting emissions from solid fuel
heaters. Wood stove standards are
already in effect in Oregon. Other
states are considering establishing
their own standards, and the EPA
has announced a uniform national

Woodcutters M fg., Inc.

D

High-tech stoves heat kitchens as well as living areas. This model, the Royal
Heir, has a catalytic combustor to curb emissions and a built-in thermostat for
even heating.
48

FARM STEAD

Lincoln Stove Works
C & D Distributers

Burning Log of North America

Clockwise from upper left: This
modern pot belly stove has an
internal baffle system for cleaner
burns. A non-catalytic stove, the
BOSCA was the first to be certified
by the Oregon DEQ. With or without
a catalytic device, the Turbo 10
meets Oregon emissions standards.
This catalytic retrofit device can add
high-tech efficiency to a low-tech
stove.

FARM ST EAD
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NOW—END GUTTER PROBLEMS FOREVER WITH NEW

THERMAR WEATHER-FOIL
T H E A M A Z IN G G U T T E R A L T E R N A T IV E
• Can’t clog
• Stays clean automatically
• Eliminates downspouts and
dry wells
• Works to prevent ice damage
• Helps stop water leaks
• Installs easily in 3 hours
(average home).
Ordinary
Gutter

THERMAR
Weather-Fpil

STOPS TRENCHING. EROSION.
Air Foil designed THERMAR WEATHER-FOIL breaks
up water sheet which usually runs from roof edge.
Weather-Foil DISPERSES WATER— produces mil
lions of tiny droplets which fall harmlessly to
earth— pleasantly as a light spring rain. NO DOWN
SPOUTS NEEDED! Eliminates TRENCHING, ERO
SION. Helps prevent basement water leakage too.

AVOIDS SNOW & WATER DAMAGE.

HSs?,

\\ \ \\
_________ \\ \ \ \

In winter snow can freeze on roof edge making gut
ters ineffective. Heat "leaking" from inside home
and through roof causes some melting where ice
and roof meet. Water trapped inside this ice blanket
can then flow under shingles causing costly damage.
WEATHER-FOIL'S "WEB" design helps prevent ice
dams.

NO CLOGGING, NO CLEANING.
Gutter maintenance can be a constant problem. Gut
ters tend to fill with leaves, twigs, and debris.
WEATHER-FOIL design avoids these problems. If
cleaning should ever be necessary just use ordinary
garden hose— right from ground level . . . Amaz
ing— because it's so very simple!

INSTALLS IN JUST THREE HOURS.
First Really New Advance In Gutter Design In 100
Years. Units snap in place using simple mounting
brackets. Installation for an "average" home can be
made in three hours or less— with just a hammer
and screwdriver. No experience necessary.
WEATHER-FOIL is rustproof, corrosion p r o o fshould last the life of your home. AND THE COST
IS MODEST TOO— usually less than the cost of a
traditional gutter system with its downspouts and
leaders. WEATHER-FOIL IS VIRTUALLY INVISIBLE
ONCE INSTALLED.

If your gutter system is more than ten years old, you should investigate

THE THERMAR WEATHER-FOIL NOW!
Protected by US patents — Made in USA
S E N D C O U P O N T O D A Y FO R S IM P LIFIED L A Y O U T A N D O R D ER IN G IN F O R M A T IO N . D E T A ILS F R E E

THERMAR

JOHNSON POWER TECH
THERMAR CENTER
TRUMBULL, CT 06611 -0398

Call Toll Free
1-800-854-8679
Connecticut Residents
452-0055

YES , please rush—FREE—all details of the new THERMAR WEATHER-FOIL system,
em,
designed to end old fashioned gutter problems forever! I understand that I am under
NO obligation whatever.
NAME.
ADDRESS.
CITY.

I.
50

-PHONESTATE.

Canadian Residents send to: 56 Bramsteele R d . Suite 8 Brampton, Ontario L6W3N4

FARM STEAD

.ZIP.
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wood smoke emissions standard that
will affect all new wood stoves
and fireplace inserts.
(The EPA
proposal is expected by January,
1997; products will have to begin
meeting the standard about a year
from that date, according to EPA
officials.)
The EPA rule is intended to
produce some badly needed relief
for air in densely populated locales
where wood heating is popular and
unregulated. The national emissions
standard also is causing some
rapid redesign and retooling efforts
among stove manufacturers. Few
“ traditional” stove designs are
expected to be able to measure up
once the regulations take effect.
The resulting stoves will cost
more than the “ black box” you’re
used to. But in the long run you will
benefit since the clean-burning
stoves will be more efficient,
squeezing more heat from each load
of fuel burned.
The technology to reduce wood
smoke emissions is here—although
an emphasis on research and devel
opment efforts continues among
leading wood stove manufacturers.
Many are lowering emissions by
adding catalytic combustion units to
their conventional or modified stove
designs. Others aren’t joining the
catalytic bandwagon and are opting
to experiment with new combustion
chamber designs. These new-tech
chambers frequently increase flame
path and circulation inside the stove
to boost the burning of volatile
materials that would otherwise
cause air pollution.

What’s the Fuss?
If you live in the country hills and
plains and, to you, wood smoke
pollution means that friendly scent
of home fires, you may be wonder
ing what all the fuss is. If you
are a resident of a valley town or a
western city where wood burning is
popular and air inversions are
frequent, however, you know only
too well the taste of acrid, opaque
air—the results of pollution from too
dense a concentration of wood
stoves.
When a ton of wood is burned, a
mixed bag of pollutants weighing
from 100 to 300 pounds may be
produced.
Most of this is toxic,
colorless and odorless carbon mon-

oxide. The particulate matter which
makes smoke visible is usually
produced at the rate of about 20
pounds per ton of wood.
Of course, there are steps you can
take to reduce wood-burning air
pollution, steps which produce
cleaner smoke and increase heating
efficiency. Selecting a wood burner
that bums at high combustion
temperatures and operating it that
way are two of the most importnat
steps you can take. Higher temper
atures mean more complete burning
and therefore less polluting emis
sions. Though carbon monoxide,
nitrogen and sulfur oxides are
common results of incomplete com
bustion, a much greater threat
associated with burning wood is the
emission of polycyclic organic
materials (POMs for short). These
particles are extremely small and
can lodge deep within the lungs—
hindering the body’s ability to expell
them. POMs can cause respiratory
health problems and have been
shown to cause cancer in laboratory
tests.
The importance of protecting the
environment becomes even more
immediate since POMs and other
residential emissions affect the
area closest to the emissions source.
When smoke from your wood or coal
stove rolls down the rooftop into the
backyard on a damp day, the
greatest hazard is posed to you, your
next-door neighbors and the chil
dren playing in your yard.

SeU M aso n
S p o rt & W o rk
B o o t s and earn
instant commission

■ MASON SHOE MFG. CO.,
BE A MASON DEALER and sell our rugged, quality- _ Chippewa Falls, WI 5 4 7 7 4
■ Please rush giant FREE catalog & dealer starter kit to:
made sport and work boots to your friends and
neighbors. Earn instant cash commissions from
$10.00 to $ 20.00 per hour. Absolutely no investment
NAMErequired. All you do is show the full-color Mason
catalog to your customers. Let them select from
over 4 0 0 styles of footwear for men and women
cny_
Write for details.
Send for FREE Sales Kit. Mason Shoe Mfg. Co.
Chippewa Falls, WI 5 4 7 7 4

Why the first
non-catalytic
stove approved
by Oregon and
Colorado should
be approved by
you, too.
It’s a fact.
B osca F S -5 0 0 w oodburners were the
first non-catalytic stoves to pass the tough
clean-air requirem ents of Oregon and
Colorado—sim ilar stan d ard s th at will soon
be adopted in your area, too.
But th e re ’s m ore to B osca stoves and
in serts than ju st good, clean-bu rn ing fun!
B o sca's state-of-the-art design ensu res
longer-lasting perform ance. And with
fewer controls, w e’ve m ade it sim pler and
safer to operate.

New-Tech Designs
One of the most dramatic ad
vances in wood combustion tech
nology since Benjamin Franklin’s
freestanding stove originated in the
automotive
industry:
catalytic
combustion. Today the most pop
ular single device included in new
wood stove design is the catalytic
reactor, whose goal is complete
combustion of wood smoke. Most
combustion systems in today’s
stoves are patented by Corning
Glass Works (which also makes
catalytic converters for automo
biles).
Properly designed, a wood stove
containing a catalytic combustion
system will be successful both in
reducing air pollution (and creosote
accumulation) and in improving fuel
efficiency. The system works by

B est of all, a B osca gives you all the
w arm th of a sealed stove fire and the
enjoym ent of w atch ing our unique
"su sp en d ed flam e." And you can choose
the m odel with the h eat output ju st right
for your hom e.
So, if y o u ’re looking for the stove to
m eet to d ay’s efficiency stan d ard s, look
no further th an your B osca dealer. Call
the distributor below n earest to you, or
pall B osca for the nam e of the dealer in
your area.
B O S C A —the stove th at B u rn s its Own
Sm oke for Clean Air.

YOUR M IDW EST AND
EASTERN AREA B O SCA DISTRIBUTO RS
BROWNSTONE DISTRIBUTING, INC.
2 6 0 0 West Main
P.O. Box 9 517
Rapid City. SD 5 7 7 0 9
Phone 1-800-843-8800

W ESTC O T T A SSO C IA TES. INC.
2661 Metro Blvd.
Maryland Heights. MO 6 3 0 4 3
Phone (314) 2 9 1 -5 3 0 0

ENERGY OPTIONS
801 East Howe Avenue
Lansing. MI 4 8 9 0 6
Phone (517) 4 8 2 -9 6 9 6

J A B HEATING CO., LTD.
2 0 0 0 Erie Blvd. E.
Syracuse. NY 13224
Phone (315) 476 -1 9 2 6

q

N e w d e a le r a n d d is t r ib u t o r in q u ir ie s w e lc o m e .

BOSCA INTERNATIONAL
U S. Marketing Headquarters
8651 Westpark Street
Boise. ID 8 3 7 0 4
Phone (208) 322-0477

J

Consolidated Dutchwest, Inc.

N E W E S T

SO LA R
ELECTR IC

PRODUCTS & SYSTEMS
C A TA LO G

o n ly

$ R

9

PHOTOCOMM INC.
PHOTOVOLTAIC SYSTEMS
Corporate Office
7735 E. Redfield Road
Scottsdale, AZ 85260
CALL TOLL FREE

1-800-223-9580
In Ariz. Call 948-8003
0

AR C O Solar, Inc.

SPANISH RED GARLIC
O u r p u n g e n t g o u rm e t g a r lic fe a tu re s a ll
la rg e c lo v e s th a t a re easy to p e e l, a n d a fin e
fla v o r th a t is b e s t a p p re c ia te d fre s h fro m
h a rv e s t. B e a u tifu l b u lb s , an e x c e lle n t cash
c ro p .
O rd e r n o w fo r fa ll p la n tin g .
One
p o u n d s e le c t se ts , $ 7 .5 0 p o st p a id . (W A
r e s id e n ts a d d .45 c e n ts ta x ) GOOD SEED,

Box

702-M6.

TONASKET,

WA

98855

Unique
double glazed

Q u a lit y
changeable thermal option
R e d w o o d G re e n h o u s e s

The finest you can buy
• Wide variety of designs & sizes, plus
custom sizes to suit special needs.
Sun room design in many sizes, too.
• Unique prefabrication - easy to erect.
• Low factory prices, freight prepaid.
• Options and many accessories.

Send for free color catalog

t ix i'C ii- T D T x ilt
Dept,

f

M a ja \ i f a .c t \ i r i r i a [ C o m p a n y
, 11304 SW Boones Ferry Rd., Portland, OR 97219

Log Homes
|~60 Y EA R S E X P E R IE N C E l
Vacation retreats to year round homes —custom
designing complete package—R 18 to R26 in
walls zero maintenance. White Cedar. Thousands
sold. "Find out more today.

Free folder or $4 for brochure
M A IN E C E D A R C O G H O M E S . D ept. F S
So. Windham. ME 04082 1-800-341 0405
207-892-8561
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This cutaway illustrat
es how a combustor [cen
ter, top] and an air flow
system make for a cleaner burn.

intercepting volatile gases in the
smoke and igniting them before they
escape up the chimney. It burns the
POMs before they hit the roof. The
catalytic device is a ceramic honey
comb coated with a catalyst made of
noble metals. Combustors come in a
variety of sizes, each geared to fit a
specific stove design.
The temperature of the combustor
is a measure of its activity. At
about 500 to 600 degrees F the
combustor ignites. The smoke oxi
dizing within the system causes the
temperature of the combustor to
rise. At about 1,000 degrees, it will
begin to glow. The unit causes gases
to burn before they leave the stove,
producing heat.

Tried and True
Technology
Other wood stove design ad
vances are less dramatic, relying
instead on tried-and-true, tradi
tional principles, namely higher
combustion
temperatures
and
longer-lasting fires.
Toward this
end, various manufacturers now
include extensive baffle systems in
their new designs. Carefully com
bined elements can be successful in
meeting modem air quality and fuel
efficiency standards.
Generally,
these non-catalytic, complete com
bustion systems are considered,
more durable and reliable over the
long term than their catalytic count
erparts.
However these stoves

require careful use too. Beneficial
effects depend on high-quality wood
and proper operation.
As most veteran wood burners
know, hot-burning fireboxes and
stove baffles are hardly new ideas.
Several of the more sophisticated
stoves have suited us for years and
are doing a pretty good job at
maximizing heat while minimizing
pollutants we send up our chimneys.
Among the Old Faithfuls of wood
heating are the
Scandanavian
design stoves, traditionally known
for their high fuel efficiency ratings.
Some stove manufacturers are going
back to the basics of Scandanavian
combustion technology and finetuning the principles to produce
today’s superstoves. If you’ve
decided that you’re going to pass up
the purchase of a new, high effi
ciency wood stove and stick with a
prized stove of this sort, remember:
The effectiveness of the venerable
design is based upon careful opera
tion and use of dry, high-quality
fuel.
Researchers ranging from East
European peasants to Professor
Richard Hill of the University of
Maine have discovered the con
trolled combustion principle as a
solution to increasing combustion
efficiency. The Eastern Europeans
developed the traditional masonry
stove commonly known as the
Russian fireplace.
Professor Hill
evolved a wood-fired boiler that
includes a heat storage system and

an insulated refactory combustion
chamber where burning tempera
tures hover at 1500 degrees F.
In both applications, the principle
of controlled combustion is the
same: Maximize oxygen supply to
the fire and maintain high tempera
tures. By doing this, you promote
clean burning of the fuel. Of course,
this process bums fuel at full
throttle, so it is quickly consumed.
The resulting heat must be absorbed
and then released slowly for long
term heating.
In the traditional Russian fire
place, the storage task is performed
by the tons of masonry material
comprising the unit. In Professor
Hill’s boiler, the heat is transferred
to an insulated water storage tank
for use when needed. In both cases,
controlled combustion results in
unparalleled
heating
efficiency:
Very little creosote or particulate
matter condenses on flue or chimney
walls; air pollution is minimal.
Conventional
airtight
stoves
control the combustion process by
means of oxygen starvation. (That’s
the effect of your stove’s draft
control.) This results in unburned
volatiles going up the chimney. To
alleviate this problem, some airtight
stoves are equipped with a heathamessing thermal mass.
This
allows for high-intensity, full-draft
burning during short periods. The
mass absorbs the heat and then
slowly radiates it for extended use.
Many
owner-built
combustion
systems of this sort are at work
in this country. The European
design tile stove is a good example
of this type of heating system.
If you are interested in upgrading
the capabilities of a conventional
airtight stove that you’ve grown to
cherish, one solution is to retrofit
the appliance. Most freestanding
stoves can be adapted to accept a
catalytic retrofit device at the flue
connection. (Available retrofits can
turn conventional space heaters into
domestic water heaters as well.)

Putting It All
into Perspective
So what is the country wood-burn
er to do? Junk Old Faithful and go
out to buy a new super-stove? Or at
least invest in a retrofit installation?
Well, maybe. But before you do,
take a minute first to realistically

M a s p o r t New Zealand’s
Super High-Tech Woodstoves
All the intimacy of an open fire
with a modern compact design to
complement any environment.
Relax in front of your Masport.
N ow enjoy all the advantages of
relaxing beside a cosy fire attractive and convenient styling
around a genuine cast-iron fire box.
Watch the fire bum w ithout
sparks or mess. C ontrol the heat
output easily, to the level that
suites your own needs.

The Masport woodfire is
designed to burn more with
Masport’s famous efficiency and
offers traditional comfort and
security while introducing new
generation technology.

Panoram a
Just check the features:
• Slotted top panel to promote
heat circulation
• Easy to clean, vitreous enamel
finish
• A rugged cast iron fire box
with a five-year guarantee
• Extensive finning on the
exterior of the fire box to
achieve the most efficient heat
dispersal in your home
• The unique steady heat control
which regulates the amount of
heat from your fire
• And the Masport Panorama
holds its heat longer

B

elved ere

See your fire burn while
enjoying the security this compact
design offers. Just look at the
features the Belvedere has to offer:
• Strong vitreous enamel finish
that’s heat and scratch resistant
• The famous Masport cast iron
fire box with a 5 year guarantee
• Specially designed safety door
handle that can be removed
and placed out of children’s
reach
• Simple open knob controls
Tested by OMNI 1986 DEQ Certification

Masport
CAST IRON
GUARANTEE

Panorama

There’s a warmer welcome from a Masport home.
r

M a s p o rt

SEND COUPON TODAY
C & D Distributors, Inc., P.O. Box 776
Dept. 71086, Old Saybrook, CT 06475 (203) 388-3408
Please RUSH ME A FREE BROCHURE giving complete details
plus WHERE TO BUY information and SPECIAL PRICE.
Name

75 Y e a rs
o f Q u a lit y
P r o d u c ts

—

—

—
Zip

Phone (
Dealer Inquiries Invited
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A New Category of Solid Fuel
by Eunice Hinman
uperstove technology has
low maintenance, benefits of the
now introduced a new special combustion process and the
type of solid fuel burning stove designs include a low, 155degree F stack temperature. This
stove—the pellet burner.
means you can use a pellet burner
Pellet fuel stoves are attractive
alternatives to wood- and coal without a chimney! A three-inch
burning “ boxes,” especially be natural gas vent exhausts the
cause of their clean burn and their miniscule amount of fumes. And,
relatively hassle-free fuel. With because these stoves feature 95
the use of pellets, you can say percent combustion of the pellet
fuel, there is very little ash
goodbye to perpetual ash removal
created.
and picking up bark chips from the
floor and carpet.
The drawback to pellet stoves is
Pellet stoves, which look a lot availability of the fuel. Since all of
like traditional wood stoves, all the manufacturers also make
work on the same general prin and/or distribute fuel, you will
ciple. An auger continuously feeds likely be able to locate a source of
exact amounts of fuel from the bin pellets if you have a pellet stove
to the firebox^ An electric fan dealer near you.
blows the proper amount of draft
The pellets themselves are onefrom a vent to a tiny fire so fourth to one-half inch in diameter
hot—more than 1,000 degrees
and resemble small balls or cylind
F —that it consumes its own ers. They are made from compres
smoke. Another blower pushes
sed lumbermill slag, corncobs,
heated air into the room.
straw and even weeds.
There are currently three pellet
The pellets are competitive with
burners on the market. The Pelle- cord wood and coal in price, but are
fier, by Pellefier Inc., burns the cheaper than oil, natural gas,
cleanest of any solid-fuel stove
propane and electricity.
tested by the Oregon Department
For more information on pellet
of Environmental Quality. It easily burning stoves and adapters, you
met 1986 emission standards and can contact:
went on to surpass the more
•Pellifier Inc., P.O. Box 98536,
stringent ’88 standards. Its built-in Tacoma, Washington 98497.
bin holds 65 pounds of pellets,
•Prill Manufacturing Company,
which give a gratifying 24- to 2945 W est Fifth, P.O. Drawer S,
48-hour burn, depending on the
Sheridan, Wyoming 82801.
control setting.
•Pyro Industries, Inc., 4206
The Whitfield, by Pyro Indust 242nd Street, S.W ., Mountlake
ries, Inc., has a 50-pound capacity
Terrace, Washington 98043.
□
that offers an unattended burn of
between 8 and 30 hours. This Eunice Hinman writes from her
model is also approved for zerofarmstead in Burlington, Iowa.
clearance from walls, both side and
back, and is safety tested by Stove Editor's Note: The appeal of the
Testing Laboratory of Portland, pellet burner to the country dwell
Oregon.
er has yet to be determined. I see
these stoves as limited to attract
The Prill line, by Prill Manufacting those who have no woodlot and
ering Company, features a unique
rotating burner ring that elim a ready supply of pellets nearby or
to those who have neither the time
inates clinker formation. Its hopper
is huge—holding 204 pounds of nor the inclination to harvest from
fuel. That's enough for one week’s
their own woodlot or to pay
use on a low setting.
someone else to cut for them.
- H .N .B .
In addition to a clean burn and

S
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The Lopi Answer, a non-catalytic,
uses a baffle system for secondary
combustion. It meets Oregon and
Colorado standards.
assess your situation now.
If your stove is essentially an
empty black box and you’re putting
lots of cord wood into it, you’re
wasting potential heat and putting
excess pollution into the air, year in
and year out, until you do something
about it. If you live in a low-lying
area and smoke from your wood
stove and neighboring ones tends to
hang in the air—if you smell (and
breathe) wood smoke frequently
when you are outdoors—you should
stop chopping and start shopping.
On the other hand, if yours is
already a rather spohisticated stove
and your rate of fuel consumption is
just fine, or you live in an isolated
location where downdrafts are rare
(and you keep good wood burning
habits to minimize pollution), you
probably have no need for a newtech appliance. You can put off
window shopping until your present
stove reaches the end of its useful
life.
Finally, remember that no matter
what type of wood stove you have,
how you operate that stove will
ultimately determine the amount of
emissions and performance. The
dryness and quality of your fuelwood makes a great deal of dif
ference in the quality of the burn.
Hot, open-draft fires are much
cleaner than slow, oxygen-starved
fires. For best results, don’t bum
household trash; especially not
plastics and metals. And always,
consider thy neighbor.
D
Micheal Harris is an author and
wood heat enthusiast living in
Loudon Ridge, N.H.

N e v e r p a y a n o t h e r w a t e r b ill!

FREE WATER ALL THE WATER YOU NEED!
Let me send you a FREE copy

.

o f my new 2 4 -page book.
When you read it you w ill
know how to tap into

J

the great wealth o f
FREE WATER
beneath your property!

FREt
B O O K '.

How
d rill
your

water
w e ll

FU LLY

B o b M a c E lv a in

Inventor of the Hydra-Drill

illustrated

SAVE MONEY! - MAKE MONEY!
Even if you drill only one well, you'll save money.
By drilling wells for friends and neighbors, many of
my customers m ake money!

FIND OUT NOW!
Why wait for your water bill to go up again?
Why wait for the next drought or water rationing?
Find out NOW how you can have an everlasting
supply of good, clean, pure water.
— GEORGIA

You'll enjoy a lifetime supply o f free w ater and save a lot of
money, too!

FOR YOUR FREE BO OK.. .

5 6 ,0 0 0 WATER WELLS
A l l t h e W a t e r they need for their homes, yards
and gardens. That's what more than 56,000 of my
customers around the world are enjoying today!

CALL TOLL FREE
1

-8

0 0 -8 2 1

- 7 7 0 0

They get a wealth of free water from backyard wells
they drilled with my invention, the Hydra-Drill.
Or clip and mail coupon today!

DO-IT-YOURSELF?
With the easy-to-use Hydra-Drill, you can drill your
own water well (even if you're not into do-ityourself projects). My free book gives simple stepby-step instructions. Operating the Hydra-Drill is
as simple as operating your lawn mower!

YOU CAN DO IT
You can drill your own well almost anywhere. My
free book tells you how to select the exact spot where
you'll find the biggest and best flow of water on
your property.

0

e e p R o ck

Anderson Road
Opelika, Alabama 36802

Okay, Bob— Mail me your FREE BOOK w ith
information and prices on the Hydra-Drill.
1 PRINT NAME
| ADDRESS
, C riv
| 5094

STATE

ZIP |
© 1986

DeepRock |
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HflRVEJ
KITCHEN
HOW-TO

A n O ld - F a s h i o n e d
F o o d D ry e r
ecently I was rummag
ing through piles of
dusty old books hidden
away and forgotten in a
basement corner of an
old store. In among old school books
and crumbling magazines, I found a
yellowing and brittle Farm er's Bul
letin issued by the United States
Department of Agriculture and dat
ing from the days of World W ar I, 70
years ago. The fragile booklet
contained information that is sur
prisingly relevant to our modern
way of life. It described an easy
and economical way to preserve
food: by drying. It also included
plans for building a food dryer.
In those days, before the inven
tion of the freezer, the only way to
preserve food was by canning or
drying. The methods given in the
bulletin were for use with wood
cookstoves, which are seeing a
revival in many rural areas of our
country today. If you’re without a
cookstove, you can probably adapt
this dryer with a little imagination.
It could work quite well when placed
over a register or in a sunny spot.
The length of drying time for

R

do-it-yourself
way to dry
your harvest bounty.
hot summer sun to thoroughly dry
small pieces of fruits and vege
tables. Stove-top drying can be
done in a few hours. Here are some
tips on drying specific fruits and
vegetables:
GREEN BEANS
To dry: Wash, trim and cut
French-style or into 1-inch pieces.
Dry until greenish-black and leath
ater which has been
ery.
dried out of fruits and
vegetables must be re
To cook: Soak overnight or at least
stored to them before
8 hours, using three parts water to
cooking. This process takes time.
one part beans. Boil 3 hours (in the
In general, the longer it takes to
same water) with a slice of bacon.
dry, the longer the dried product
Drain. Add salt, pepper, butter
should soak. The age of the
and cream sauce if desired. Four
vegetable and the size of the pieces
ounces of dried beans will serve 10
will affect the length of soaking
people.
time.
BEETS
It takes two to three days of
To dry: Cook young beets whole for

Reconstituting
Your Dried
Fruits and
Vegetables

W
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about 15 to 20 minutes. Remove
skins, cut off tops and root ends.
Cube D/i-inch pieces) and chill.
Spread thinly on racks and dry.
To cook: Soak for 2 hours, using
two parts water to one part beets.
Cook till tender. Dried beets will
lose some color, but cooking and
cooling in the soaking water will
tend to restore it. For creamed
beets, soak 1 cup dried roots in 2
cups of water for 6 to 8 hours. Cook
till tender. Cool, drain and add 2
tablespoons sugar, Va cup vinegar,
Va cup water, 1 tablespoon butter
and salt. Bring to boil. Thicken
with a mixture of 2 teaspoons flour
and water. Blend well. Serve hot.
CARROTS
To dry: Scrub and slice off ends.
Slice into thin pieces. Dry.

Over-Wintering and Fall Harvest Vegetables-Plant
Perennial Herb Plants • Fall Plant
Garlic and Shallots now available
Elephant Garlic @ 5# $18.95 10# $32.95
20# $49.95. Commercial quantities
Please Call (503) 928-9280

by Dolores Cannon
specific produce will largely depend
on what type of heat you use, the
water content of the food being
dried and the size of the pieces.
Experimentation is the key. I’ve
included drying and reconstituting
tips for popular garden vegetables
below.
In any case, here is a piece-by
piece description of an easy-tomake, inexpensive drying rack used
years ago. The dimensions of the
dryer’s base are 24 by 16 inches. It
is 36 inches tall.
First, make a base six inches high
of galvanized sheet iron. This base
flares slightly toward the bottom
and has two small openings for
ventilation in each of the four sides.
On the base, build a box-like
frame of 1 or 1 X
A -inch strips of
wood. Then brace the two sides with
eight horizontal, 1 Vi -inch wooden
strips, which will serve as cleats for
the drying trays. These are placed at
three-inch intervals.
Cover the wood frame with tin or
galvanized sheet iron and tack it
securely. (Thin strips of wood may
be used instead of tin or sheet iron,
but may not work as well.) A

FREE catalog featuring herb,
vegetables and Flowers.

Nichols Garden Nursery
1190 DE Pacific, Albany, Oregon 97321
Supplying seeds and plants since 1950

H A R V EST SAVOR

The Golden

T he

W o r l d 's B e s t D e h y d r a t o r
Sprouter and Yogurt Maker

Sunshine
Machine

B v '

PRESERVES FOOD BY DRYING
CONCENTRATES FLAVOR AND NUTRITION
MAKES FOOD STORABLE, COMPACT AND LIGHTWEIGHT

Like having summer sunshine for drying
and preserving all year round. Save money
on food in summer and winter. In summer
dehydrate everything you grow in your
garden, and everything you can buy from
the market or farmer at special savings. In
winter dehydrate oranges, apples, bananas,
potatoes and squash. Save left overs
and over-ripe fruits and vegetables
by drying them and use in
soups, stews, pies or
as wholesome snacks.
Kids call dried
fruit
“ candy.”

Use Fresh Dry Air
Not Recycled Moist Air
Used Moist Air OUT

-A-

To cook: Very young carrots do not
need soaking. Place them in cold
water (three parts to one part
carrots) and cook slowly till tender.
Drain off water, add salt, pepper
and butter or cream sauce. Old
carrots need pre-soaking for 2 to 8
hours or even overnight. To use
with boiled or roast meat, soak as
above, boil in soaking water 10
minutes and add to meat.
CHERRIES
To dry: Wash, pit and spread on
trays to dry.
To cook: Soak 6 to 8 hours or
overnight, using three parts water
to one part fruit. For stewed
cherries, cook slowly in soaking
water and sweeten to taste. One
pound of dried cherries will serve
15 people.
□

A

Fresh dry air flows in
and picks up moisture
from the food. Patented
“ Directa-Flow” screens,
along with motorized
fan, force moist air to
Fresh Dry Air IN
flow up and out. No
wonder you save up to 80% in
operating costs. Harvest Savor does
better with 210 watts than dehydrators
which use 1000 watts and recycle the
moist air.

PATENTED SIMPLICITY MAKES THE
HARVEST SAVOR ENTIRELY DIFFERENT.
■ Plug it in and leave it
' No dials to set or clean
1 Always correct even temperature
1 Best motorized unit for the price
’ Inexpensive to operate, up to 80% less electricity used
—only 210 watts
1 Expands—extra trays available
1 Flexible non-stick trays fit easily into sink for cleaning
1 Lightweight to carry. Just right size to use on kitchen
counter 141/2” tall
1 Choice o f 4 beautiful colors
1 Trays are excellent sprouters
1 Perfect for incubating yogurt and raising bread dough
1 Dries huge quantities o f food
1 No expensive accessories to buy

Use the Harvest Savor fo r thirty days — y o u 'll n ev er w ant to b e w ithou t it.

S A V E $ 84!
ORDER TODAY
Dial our name T O L L F R E E

1-800-VITA-M IX
(1-800-848-2649)
Mention this code
FSH 0786
to get a $174.40 value
for ONLY $89.95 U.S.
or mail coupon with
payment to
Vita-Mix Corporation
8615 Usher Road
Cleveland, Ohio 44138

I C Y ES! Please send me _______________________H A RVEST SAVO R dehydrators)
I (Suggested Retail $129.95) $89.95 ea. U .S...........................................................................................
.............
2 extra T R A Y S worth $18.95 (you get 5 to ta l)...........................................................FR EE
5 reusable FRU IT LEA TH ER SH EETS ($12.00 value)...........................................F R E E
IN STRUCTION & R E C IP E BOOK ($4.50 v alue)....................................................FR E E
W E pay shipping and handling! ($9.00 value)..............................................................FR EE
[ CO LOR WANTED:
□ Gold
□ Almond
□ White
□ Avocado

j Ohio residents add sales tax

....................................................................................................................

.............

I Total Enclosed (or use credit card )........................................................................................................
.............
I PAYM EN T EN CLOSED: C Check □ Money Order □ Credit Card
□ AM ERICAN E X P R E S S
D M A STERCA RD
I Card No._

.Expiration Date_

j Signature
I N am e__
I Address.

j City/State/Zip
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How does your
chimney
stack up?
Staggering trays aids drying.

Installed to proper clear
ance from trees, roof and
other combustibles.
Chimney and stovepipe
approved by heater man
ufacturer, safety testing
laboratory and local
code officials.
Installed specifically to
manufacturer’s instruc
tions and inspected by
local fire and building
codes.
Clean and free of creosote;
no cracks, ripples, or
discolorations.
Chimney not overloaded
by building too large fire
in appliance.
Prevent a C h im n e y Fire..

LOOK
BEFORE
YOU HEAT!
Free Brochure
Send self-addressed
stamped long envelope.

W OOD
HEATING
ALLIANCE
Chimney Safety
1101 Connecticut Ave. N.W.
Suite 700
Washington, D C. 20036
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ventilation opening, about two inch
es wide and six inches long, is left in
the top of the dryer to allow moist air
to pass through.
The door (also of sheet iron, or
wood) is then attached to the frame
with small hinges and fastened with
a thumb latch. It should open wide
so that the trays can be removed
easily.
The bottom of the dryer is made of
a piece of perforated galvanized
sheet iron, three inches less in
length and width than the frame.
This sheet rests on two wires
fastened to the sides of the dryer. It
protects your produce from direct
heat and serves as a radiator,
spreading heat more evenly.
To make the frames for the trays,
tack 1-inch strips of wood together
to form a 21- by 15-inch rectangle.
Tack galvanized screen wire onto
the frames to form the trays. When
placed in the dryer, the first tray is
pushed to the back, leaving a threeinch space in front. The next tray is
placed even with the front, leaving a
three-inch space in back. Other
trays alternate in the same way,
permitting a current of heated air to
pass around and over them. Ideally,
the movement of the hot air induces
rapid and uniform drying. However,
you may want to shift the upper and
lower racks halfway through to
insure even drying.
Once you’ve completed your
dryer, you’ll .look with new eyes on
all your fruits and vegetables.
Compared to other preservation
methods, drying is easy, inexpen
sive, and a natural space-saver.
□
Dolores Cannon writes from her
home in Huntsville, Arkansas.

Troy put his F ARMSTEAD know-how to good use.
You can too!
A year of
FARMSTEAD means
a year’s worth of the
best in
home gardening and
country living.
a r m s t e a d ’ s six great
issues a year are filled
with country living and
home gardening infor
mation—from wise and
useful hints from America’s past to
the latest ideas that make country
life richer and more enjoyable.
Each issue of FARMSTEAD also
* includes two new sections:
•Countryways: Useful News and
Inspiration for Better Country Liv
ing. This front-of-the-magazine sec
tion is packed with ideas for the
modem country person. It includes
coverage of rural resources, book
and product reviews, people, and
lots of information for you to apply
in home, garden or workshop.
•Almanac: Timeless and Practical
Advice for Garden, Home, Farm and
Workshop. After the features, you’ll
find this section—a collection of
practical wisdom from the past that
is still wise practice. It covers
garden, home, farm, animals, wild
life and much more.
Get more of what you live in the
country for—get FARMSTEAD!

F

Troy Gervais and his grandparents were FARMSTEAD Test Gardeners.

Subscribe Now & Save:
For just $11.97 a year you get six BIG issues (you’d pay $15.00 on the newsstand).
Or SUBSCRIBE fo r tw o years fo r only $19.97...th a t means even BIGGER SAVINGS off the single copy price!
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M a il C ard or C oupon T o d a y!

Please enroll me as a subscriber
to Farm stead.

NAME

□

ADDRESS

□ $11.97 (One Year) C$19.97 (Two Years)
□ $27.97 (Three Years)
□ Canadian Subscription $20.00 per year.

C IT Y

STATE

Z IP

Check here if this is a renewal.
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The
Farmstead

Timeless & Practical Advice
for Garden, Home, Farm & Workshop

Seed Saving • Cattails • Free Range Chickens
Fast Firewood • Plumbing Pointers • Frogs
GARDEN

The W ise and Useful
Farm and Garden Guide
for July and August

Time Y our
Harvest
oo many gardeners, anx
ious for their reward, begin
harvesting before vege
tables are ripe and most
flavorful—or they let vegetables
over-ripen on the premise that
bigger is better. The secret to
harvesting success is not too late,
not too early. To help you get the
best flavor from your garden, here
are some harvesting suggestions for
popular garden vegetables.

T

Broccoli—Harvest when the head
stops growing. Cut the bunch before
the bud clusters spread out. As long
as the buds are tight the flavor will
be good. Once the buds spread and
turn yellow, the flavor will be quite
strong.
Cabbage—Harvest as soon as heads
start to form or when desired.
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grass. Then, when the afternoon
breeze tempers the air, the work of
securing will be performed with
renewed vigor from the long midday
rest.

he husbandman may learn
wisdom from the birds.
They are astir with the
Make Hay
earliest light, busy with
Haying should commence with
work and with song, filling the fields
with life. As the day advances, and the proper maturity of the grass. By
the heat increases, they seek the the use of the mower, horse-rake,
shade, and remain quiet until the and horse-power pitch fork, the
sun declines. Let the farmer imitate greater part of the yield may be
them. Lead the mowers to the field secured while in the best condition.
If left until the seed ripens, the stalk
at break of day, and when the heat
becomes oppressive, leave the sun becomes woody and loses much of
to work for you, upon the mown its sweet and nutritious properties.

T

Timeless & Practical Advice
Carrots—When picked at more than
1 V2 inches in diameter, flavor will be
woody. Harvest small, young carrots
early. Let some grow to full size to
keep on hand for use all winter.
Cauliflower—Harvest when head is
tightly grouped, like broccoli. If you
want a clean, white head tie the
plant’s outer leaves up around the
head as soon as it starts to form.
Cucumbers—At three inches, cukes
are ready to pick. Don’t let them get

Immediately
after
blooming,
when the seed is just forming, is
considered the best condition for
making superior hay. If possible,
allow no dew to fall upon the hay in
the swarth, except that cut late in
the day. Hay cured in the heap is
better than when left exposed to the
sun until perfectly dry. Cock it up
when sufficiently dry not to ferment.
Secure from rain with hay caps. Salt
sprinkled on the mow occasionally
as the hay is stored will assist in
keeping it in good condition, and
render it more palatable, especially
if of inferior grass, or not in good
order when stored. In stacking, lay a
good platform of rails and slabs to
keep the bottom layer sweet.

Timber,
T ools and T urnips
Timber cut during this and the
following months is generally con
sidered more durable than when
felled in winter, particularly those
kinds which abound in sap. If
practicable, secure enough for next
season’s wants for fencing and
building purposes.
Tools—Keep all cutting instru
ments well sharpened, and gearing
of mowers, reapers, etc., well oiled.
Repair impliments if needed in the
workshop, on rainy days.
Turnips—Sow for fall crop before
the 20th if practicable, but later if
necessary. Newly reclaimed land is
most favorable for their culture.
Make the soil rich, mellow and dry.

Eggplant—Let color be your guide.
Harvest when they develop a sheen,
and pick before they get soft.
Green Beans—Watch internal de
velopments more than exterior pod
size. The best guide to optimum
maturity is seed-size development.
Pick when pods reach full size but
before seeds get too large.
Green
Leafy
Vegetables—The
younger the better and the sweeter.
Pick outer leaves first and harvest
often. Pick in early morning, as this
tends to delay wilting.

Onions—If you pick immature
onions, you’ll have “ green onions.’’
Harvest small bulbs as you need
them throughout the summer.
When the tops begin to dry and fall
over, dig up the remainder and let
them sit in the sun several days to
dry before storage.
Peppers—Pick when firm and
green. The bigger they grow, the
thicker the skin will get. If allowed
to stay on the vine, they will turn red
but not be hot in taste.
Potatoes—Harvest after vines have
died.

August
ith August the heaviest
of the farm work of the
year closes. The plow
and the cultivator have
been succeeded by the reaper and
the mower, and these have complet
ed their task, or are rapidly securing
the ripened harvest. There is no
time to be lost if the hay and grain
are still in the fields.
When the harvest is completed,
the first work should be a general
clearing up and improvement of the
fields for next year’s cultivation.
Draining, stump pulling, removing
stones, rooting out hedge rows,
reclaiming waste land, or fencing,
will profitably employ many days on
most farms. Now too, while the
mucky deposits are comparatively
dry, there is opportunity to secure
material for manure to be worked
over at leisure.

W

Fruit Trees
Peaches, pears, and other fruit
now ripening, if for market, should
be picked before softening, to
prevent bruising. They may be
disposed of to better advantage if
left to ripen in the care of the dealer.
Have all baskets properly marked.
There is nothing gained in the end
by such deception as “ topping’ ’
baskets of inferior fruit, with a
better sort. “ Honesty is the best
policy.’ ’
□
—American Agriculturist, 1800s

Pumpkins—Allow to mature on the
vine, but harvest them with stems
attached before the first severe
freeze.
Radishes —Start picking when they
are the size of a small acorn. When
over one inch in diameter, they will
split and become spongy and strong
flavored.
Squash—The key to harvesting
squash is its skin. Summer squash is
ripe when the rind is easily penetrat
ed by your finger nail. Winter
squash, with its hard shell, resists
pressure. Experiment by harvesting
at different stages of growth. Test
which sizes have the most desirable
flavor. Squash may grow to large
sizes, but in general it is tastiest
when small.
Tomatoes—
Pick at full
color. After
the first pink
shows, fruit
will reach full
color in about
five days. The
longer on the vine, the better they
get, but pick before they start to
soften. In the fall, pick all remaining
fruits before the first frost and ripen
in a dark area at 60 to 70 de
grees F.
□
—H. D. Hudson Co.
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Almanac
major consideration in your
desert garden is mulching.
Desert soil can be high in
alkali and tends to be very
dry and sandy. With the help of
mulches, you can create good soil.
When placed on the soil surface,
mulch conserves moisture, holds
down the weeds and can even
regulate the temperature of the soil.
If it is mixed in with the soil it will
amend it, so when you mulch you
can improve the structure and
fertility of the desert soil.

The depth of your mulch may vary
from two to six inches, depending on
what your soil needs. Make sure
that it is not so deep that it prevents
air and water from reaching the soil.

Mulching
the
Desert Garden
Since fine textured materials dis
sipate in a very short time in the
high desert heat, it’s best to use
forest products, such as bark,
sawdust, leaves and pine needles for
your mulch.
Various kinds of ground-up bark
can be used; redwood, pine and
birch bark are good choices. These
come in fine, medium and coarse
pieces, which when applied let the
water in and hold it to the soil. I’ve
found that evergreen boughs work
as a wonderful winter cover for
gardens because they don’t mat
down, yet provide protection from
harsh desert winters.
Leaves are nature’s best mulch.
Since dried leaves are combustible

and may blow away, many desert
gardeners prefer to grind them up
and mix them with existing soil.
Pine needles are another favorite
of mine. They are easily applied
with a rake, are attractive and
useful. They come in many different
sizes, and some may not deteriorate
for three to four years.

Wood chips and shavings are also
good desert garden mulches. Like
pine needles they are coarser and
will last longer, sometimes over two
years. However, the chips are less
flammable and less likely to blow
away in gusty desert winds.
The only drawback to using raw
organic materials such as woodchips, leaves or pine needles, is that

“ DIRTY STOVES MUST COME CLEAN’’
HELP YOUR STOVE BREAK THE SMOKING
HABIT WITH AN ULTRA-BURN MCATALYTIC
MODEL 810 RETROFIT
D E S IG N E D W IT H E F F IC IE N C Y IN M IN D

Never Again Allow
Wood Smoke Gases
To Escape Up Your Flue
What ULTRA-BURN™ will do for you:

TURNS
SMOKE
INTO
HEAT

PATENT
NO. 4550 668

DEALERS’ INQUIRIES INVITED

SEND COUPON TODAY
C & D Distributors, Inc., P.O. Box 776
Dept. 71076, Old Saybrook, CT 06475
(203) 388-3408
Please, RUSH ME A FREE BROCHURE giving com
plete details plus WHERE TO BUY information and
SPECIAL PRICE.

N am e__________________________________
Address______________________________
C ity ----------------------- S ta te _________ Zip
Phone (
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★ R educe c re o s o te fo rm a tio n by 80% o r m ore
★ P roduce m ore heat using less w o o d
★ Less p o llu tio n , c le a n e r air
★ You w ill burn up to 50% less w o o d
★ Easy to install
★ No s p e c ia l to o ls n e ede d
★ Fit to p o r rear e xhausts
Add tw o to fo u r hours o f burn tim e to y o u r p re se n t
stove. Ultra-Burn™ o w n e rs te ll us th e y save m ore
th a n a co rd of w o o d in o n e h e a tin g season - p a y s
fo r its e lf.

ULTRA-BURN™ CATALYTIC
M O D EL 810 R ETR O FIT

Gets The Job Done And
Done Right. It Really Works!

If pigs are

business for you. . .
or beef, lamb,
chickens, turkeys. . .
or milk and e g g s . . .
If there’s livestock in your life, Blue Seal is ready
to help you make the most of your interest
and your investment. There’s a proven Blue Seal Feed —
and feeding program —for every feeding requirement. . .
good feeds at sensible prices-with
handy feeding guides to help you do it right.
Let your Blue Seal Dealer show you what we mean.

FEEDS
Lawrence, Mass. 01842

Mark of Quality since 1868
Look

for the

nam e

01 your B/ue c ...

Experts Report. . . Once Established. . . Water Just Once A Week. . . Be Absolutely Amazed As All Growing Season
Long—Week In, Week Out. . . Compared To Even The Majestic Black Spruce. . . WONDER SHADE TREE . . .

ZOOMS TO THE SIZE OF A
15 YEAR OLD TREE
IN JUST ONE SINGLE YEAR!

YES, ROOF-HIGH IN JUST ONE YEAR!
and keeps on skyrocketing 30-40-50 EVEN UP TO
60 FEET HIGH OR MORE in less time than most
trees nudge themselves a few feet off the ground.
Actually Soars Into A Magnificent Tree
IN JUST ONE YEAR!
Yes! Based on amazing growth rates reported by plant
scientists— it grows SO FAST. . . arches out SO WIDE
. . . you can actually take a ruler and measure the
incredible difference in height every 2 to 3 days! OR, to
really leave your neighbors gasping in awe and wonder,
give them a yardstick and let them measure the dif
ference IN FEET every 2 to 3 weeks!
>fes, goes on to thrust itself so high, so fast that it
actually towers over even a Japanese Red Maple,
Cherry Tree or even the most graceful silky willow in
such a ridiculously short time you will simply refuse to
believe your eyes! Think of it!

GROWS MORE IN JUST ONE MONTH THAN MOST
TREES GROW IN AN ENTIRE YEAR!
Because according to plant experts, Govt, scientists
and Botanical Gardens who researched this wonderhybrid . . . once established, you merely water it oncea-week, and be absolutely floored as, during its
SUPER-SOARING growing season, it GROWS AS
MUCH AS A FULL W-FOOT WEEKLY AFTER EVERY
TIME YOU WATER IT!
That’s right! Grows higher than even a full grown
Flowering Dogwood IN JUST ONE SINGLE SEASON!
Grows higher than even a full-grown Star Magnolia IN
JUST ONE SINGLE YEAR!

PLANT NOW—REACH OUT AND TOUCH ITS LUSH,
THICK BRANCHES FROM YOUR SECOND STORY
BEDROOM WINDOW BY THE NEXT SUMMER!
No doubt about it. There’s just not another "instant”
Shade Tree like it on this planet! Because thanks to this
miracle of plant science, instead of spending a small
fortune on a tree and then waiting half a lifetime for it to
grow. . . get set for the garden-wonder of your life as
this super-soaring hybrid rockets forth from a prize
nursery-grown plant to a tower of roof-high beauty in
less time than you ever dreamed possible.

GROWS IN VIRTUALLY ANY SOIL—REQUIRES NO
SPECIAL CARE—SOARS INTO A MASTERPIECE OF
BEAUTY IN JUST A M AHER OF MONTHS!
Best of all, unlike most trees that demand constant
care, constant pampering. . . about the only thing you
do after you plant this super-growing wonder-hybrid is
water it and enjoy it! That's why leading botanical
gardens . . . landscape artists. . . garden editors. . .
can’t stop raving about its indescribable beauty. . . its
trouble-free care . . . its surging, towering growth.
Small wonder that leading experts hail it in the most
glowing terms .. recommended it again and again for
homeowners who want a stunning display of beauty..
both a wind and privacy screen and deep, cool shade
... and with practically no more work than a thorough
watering each week!

VITAL STATISTICS FROM LEADING EXPERTS
MATURE GROWTH SIZE: as much as 40 to 65 feet
MATURE SPREAD: as much as 30 to 35 feet
ZONE OF HARDINESS: Hardy from the deepest South
to as far North as Vermont, Minn., Quebec, British
Columbia. Winter Hardy in areas where temp, drops as
low as 30 degrees below zero.

LIGHT NEEDS: Grows beautifully in Sunny location.
DECORATIVE MERITS: Highly recommended by land
scape architects as beautiful decorative specimens for
homes, parks, highways, etc., where exceptional fast
growth and beauty are required. Perfect for fast screen
ing and privacy.
RAPID RATE OF GROWTH: Experts report growth rates
on specimen trees that measure up to 8 FEET THE
VERY FIRST YEAR ALONE. That’s more than most
shade trees grow in 3 . . . 4 . . . 5 . . . even 7 years.
Yes, once established will grow ranch-house-roof high
IN JUST ONE SINGLE YEAR, that’s right— The very
next year after planting! Experts also report it soars an
amazing 5 to 8 feet each year for YEARS thereafter.
Naturally results are based on optimum growing condi
tions. Takes but 10 minutes to plant and normal care
rewards you with a lifetime of beauty starting this very
year.

CARE: Nothing special— just normal garden care.
Water fully once weekly. Naturally resistant to most
diseases, pests or insects.
W E HAVE AT THIS M OM ENT ONLY A LIMITED
SUPPLY AV AILABLE FO R R ELEA S E TO THE
PUBLIC— F U L L SUPPLY W ON’T BE READY
UNTIL 1987 SO A C T N O W !
Now the price of this super growing shade tree is not
$20 or $30 as you might expect, but a mere $3.95!
That’s right, only $3.95 for this magnificent Beauty
that rewards you with such a glorious display of growth
IN JUST ONE SINGLE YEAR. However, our supply is
limited! Full supplies from the growing fields will not be
ready until late l986or early 1987 Therefore, all orders
must be shipped on a first-come, first-shipped basis.
To make sure you don’t miss out. . ACT NOW!

SATISFACTION GUARANTEED
OR MONEY BACK!
Remember: Satisfaction is fully guaranteed.
You must be thrilled in every way with this
spectacular f-a-s-t growing shade tree or RE
TURN AT ANYTIME within 90 days for a full
refund of purchase price . . ANYTIME within
1 year for free replacement Could anything be
fairer? Now is the time to order and replant—
so send no-risk coupon today!

JUST MINUTES TO PLANT-REW ARDS YOU WITH A LIFETIME OF BEAUTY!

Here's a luxurious sigpt you don’t
have to wail halt a lifetime grow
ing—a matched pair of these tow
ering show-pieces.

IT’S ALM OST LIKE
GROWING
INSTANT SHADE

Picture your patio bathed in the
cool beauty of this show-stopping
miracle tree from earty spring to
the first snows of winter.
•

Just a few minutes planting
time—a few seasons growing
time, rewards you with twin tow
ers of beauty.

Grows More in One Month Than Most Other Shade Trees Grow in An Entire
Year— More in One Season Than Ordinary Shade Trees Grow in 2 Years, 3
Years or Even 5 Years! (Illustration shows magnificent size, spread and
beauty of mature Populus hybrid-fam. Salicaceae.)

I------------- --------- MAIL NO-RISK COUPON TODAY----------------------

Spring River Nurseries, Dept. DFT-86
Spring River Road, Hartford, Michigan 49057
Yes, please send me for proper planting time in my area the SUPER
GROWING HYBRID(S) indicated below:
□ (#001) 1 for only $3.95 plus 75c postage and handling.
□ (#002) 2 for only $6.95 (SAVE OVER $1) plus $1.00 postage and
handling.
□ (#004) 4 for only $10.00 (SAVE OVER $7.00) plus $1.50 postage and
handling.
□ (#010) 10 for only $20.00 (SAVE OVER $20.00) plus $3.00 postage
and handling.
□ (#020) 20 for only $30.00 (SAVE OVER $55.00) plus $5.00 postage
and handling.
If after receiving my order I am not fully delighted, I may return anytime
within 90 days and you will refund my purchase price in full (less postage
and handling, of course).
Total amount enclosed $______ ,__ (Mich, residents add sales tax.) No
C.O.D.’s please.
Name__________________________________________________
I City---------------!----------------- State_______________ Zip_______
L -------------------------------------------------------------------------------------

Timeless & Practical Advice
they draw nitrogen from the soil
when they decompose, nitrogen
which would otherwise be used by
your plants. In most cases you’ll
need to supplement with nitrogen.
Bonemeal, bloodmeal, feathers and
sewage sludge are all good organic
nitrogen sources.
Of course, you do have some
inorganic mulch options too. Gravel,
rocks, black plastic and newspapers

can be used effectively if you
consider the site, soil and plants at
hand. The main disadvantages to
inorganic mulches is that they won’t
amend your soil at all.
Whatever mulch you opt for,
remember that your soil is your
garden’s best friend. By nurturing
it, you nurture your plants too.
□

—Jo Ann Unger

Corn E ar worm

T

— make $18.00 to $30.00 an hour!
— work full time or part tim e, right at home.
— operate a CASH business where 90C of every
dollar is CASH P R O FIT !

We’ll send you a FREE Lifetime Security
Fact Kit — yours to keep with no obligation
— that gives you the details on being your
own boss with a Foley-Belsaw Full-service
Saw' and Tool Sharpening Shop.
YES YOU CAN have independence and
make good money. But you have to WRITE
NOW to get your FREE Lifetime
Security Fact Kit.
Mail the
coupon below.
/M m ? * F R E E
m

he corn earworm (Heliothis
ze a ) is the most destructive
corn pest in the United
States. It prefers corn, but
also feeds on tomatoes and on

cotton.
The complete life cycle of the corn
earworm consists of egg, larva,
pupa and adult. Adults are light to
dark brown or light olive green
moths with a wingspread of about
1- 1/2 inches, and lay eggs about
half the size of a common pinhead.
Newly hatched larvae are yellowish
white with black heads and grow to
be about 1- 1/2 inches long with
conspicuous cream, yellow, brown,
slate or black stripes on pink, green,
cream or yellow backgrounds. Cat
erpillar-stage pupae are reddish
brown and about an inch long.
Only corn earworm larvae cause
damage. Early in the year, earworms attack the buds or central
shoots of young corn and feed on
tender, unfolding leaves. Or they
may feed on tassels. However,
serious damage occurs when earworms attack corn ears: First they
feed on the silk, preventing pollina
tion and kernel development, then
they indulge in corn-on-the-cob from
the top down.
You can use cultural, biological
and/or chemical techniques to con
trol com earworms. First, plant
varieties resistant to earworm. Any
com variety with long, tight husks is
physically safe. Clipping clothes
pins on early silks helps keep worms
out.
Second, plant corn early. Early
plantings are least damaged be

YES YOUCAN!

LIFETIM E
SECURITY
FACT KIT

m

20290 FIELD BUILDING
KANSAS CITY. M 0 . 64111
The Foley-B elsaw Co.
20290 Field Bldg.
Kansas City, M 0 64111

□ YES, I want to know more! Please rush my
FREE Lifetime Security Fact Kit

Name
Address
City

State

Area Code

Zip

Phone

56 P A G E C O LO R P E T H O B B Y
AVIAR Y S U P P L Y C A T A L O G $1.00

MAKE YOUR OWN TRAPS-CAGES
s

cause corn matures before large
earworms arrive. Also, plow or dig
up the corn patch in the fall to
expose the pupae to killing winter
freezes.
Many beneficial insect parasites,
predators and several diseases can
help also. The egg parasite, Trichogramma, which lives inside the
earworm egg, has been successful.
Green lacewings and predator sol
dier beetles are larvae enemies.
Applying mineral oil on the silk
just inside the tip of each ear is an
effective control, too. Use an oil can
and apply when silks turn brown.
Several research entomologists
have noted that earworm activity
decreases signifigantly during full
moons. Full moonlight seems to
inhibit moth egg laying. Since the
worst damage is done by larvae from
eggs laid on silk, you might try to
time silking so it occurs during a full
moon.
□

—Dan M ayer
Almanac continues on page 74.

Enjoy — Making
Them Y O U R S ELF

2500 Cage Clam p*, Clincher 1

CHICK^BAWT^MS
[HJCKUNGS
PHEASANTS

STROMBERG CHICKS A PETS UNUWTED, Pin* K m , so, Minn 56474

FARM
PU M PS
Model A P-220

H O M EU TE

2" Inlet and Outlet
140 Gal. Par Min.
•rifles 3 H.P. Eng.

New 86 Models
One Year Warranty

W AS $329.95

YOUR TO TAL C O S T $178.00

IDEAL FOR PUMPING WATER, SALT WATER. FARM
CHEMICALS, OR PULLING SPRINKLERS
FR EE SHIPPING IN U .S .A
Sand Check, Money Order or Phone VISA or MASTERCARO

JERRY B. LEACH CO.
P .O . B O X 71 • 802 M A R K E T S T .
CHERAW , 8. C. 29520
T O L L FR E E 800-845-9005
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FALL 1986
G ardening
IH31 THE GARDENING IDEA BOOK by the
Editors of FARMSTEAD. A cornucopia of
gardening and farming how-to. This book’s
pages are filled with tips, tricks, ideas and
hands-on projects. More than 100 practical
and useful articles. Backyard gardeners will
enjoy chapters on starting tomato seedlings,
growing red tomatoes, handling onions from
seed to storage, organic insect controls and
more. Farmers will appreciate articles on
making hay in any weather, managing the
small farm, fruit tree first aid, and marketing
farm produce. A fabulous illustrated an
thology for a friend of FARMSTEAD.
Softcover............................................... $10.45

G-46 TIPS FOR THE LAZY GARDENER by
Linda Tilgner. Weeding got you down? Do
insects seem to have it in for your garden? Is
your garden too demanding? Then this book
speaks to you. It is light, easy reading with a
serious message. Hundreds of tips from
gardening experts will allow you to enjoy
relaxed gardening in summer’s heat. The
first big tip: Get organized because effort
expended today saves sweat and tedium
tomorrow.
Softcover..................................................$4.95

G-45 CASH FROM SQUARE FOOT GAR
DENING by Mel Bartholomew. This PBS
series host and noted garden writer explains
how to use his square-foot gardening method
to develop a backyard commercial garden,
how to grow the best vegetables and how to
sell that produce for a pretty profit. Earn
$1000 or more in one summer from a garden
no larger than your living room. All the
details are here.
Softcover........................ ........................$9.95
G-13 GROWING AND SAVING VEGE
TABLE SEEDS by Marc Rogers. How to
raise vegetables for seed—growing, storing
and harvesting.
Softcover................................................ $7.95
R-13 BACKYARD FRUITS AND BERRIES
by Diane E. Bilderback and Dorothy Hinshaw Patent. Everything you need to know to
take care of 13 of the most popular fruits and
berries--apples, apricots, blackberries, blue
berries, cherries, grapes, nectarines, peach
es, pears, plums, prunes, raspberries and
strawberries. Includes how to choose the
best variety for your climate, how to fit fruits
and berries into small spaces, how to reduce
maintenance demands and all the secrets of
success that will help you bring in a bushel of
satisfaction.
Hardcover............................................. $17.95

s£ $

GARDENING BOOKS
BY DICK RAYMOND

G-10 GROW YOUR OWN CHINESE VEGE
TABLES by Geri Harrington. This book
answers your questions on Chinese vege
tables—-American, Chinese and botanical
names; plant descriptions; how to use each
plant; where to find seeds; how to grow and
harvest. It covers 40 different vegetables.
Chinese vegetables are healthful and easy to
grow and fit intoAmerican and Oriental
cuisine.......................................: ............. $7.95

G-19 THE BUG BOOK: HARMLESS IN
SECT CONTROLS by Helen and John
Philbrick. A collection of simple ways to
control backyard garden pests without using
toxic materials, this book is already standard
fare among dedicated gardeners. It shows
how to identify both helpful and harmful
insects, how to make the most of the “ good
bugs” and how to get rid of the bad ones
safely.
Softcover..................................................$5.95
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GW-05 GROWING AND USING HERBS
SUCCESSFULLY by Betty E. M. Jacobs.
Herb growers and those who have always
wanted to try it will find a wealth of
encouragement and sound advice in this
well-illustrated book. The book covers 64
herbs and includes how-to advice on propa
gation, harvest, preparation and storage as
well as marketing and profit-oriented point
ers.
Softcover................................................. $8.95

G-33 HOME GARDENING WISDOM by
Dick and Jan Raymond. Here’s the book that
will make every home vegetable garden a
more productive one. Seed-to-table specifics
cover how-to-grow more than 55 popular
vegetables including tips on how to handle
garden bounty and lots of harvest recipes.
Softcover................................................$9.95
G-16 THE JOY OF GARDENING by Dick
Raymond. A companion to the television
series of the same name, this volume
contains the best of Raymond’s gardening
wisdom. Includes chapters on wide rows,
preparing the soil, starting plants and
stopping weeds, green manures, root cellar
ing, and more.
Softcover..-..........................................$17.95

IH-30 DICK RAYMOND’S GARDENING
YEAR by Dick Raymond. America’s master
gardener reveals his month-by-month, stepby-step garden plan, his way of creating and
managing the easiest, most productive and
most enjoyable garden ever. You read about
it in FARMSTEAD; now get more informa
tion and lots of close-up color illustrations of
his techniques.
Hardcover............................................ $17.95

G-41
DOWN-TO-EARTH
VEGETABLE
GARDENING KNOW-HOW by Dick Ray
mond. “ I want to make gardening as fun,
easy and successful as I can for the backyard
gardener. I want to help people enjoy life, to
help them grow as I have...both as gardeners
and as human beings.” Dick Raymond's
best-selling gardening favorite is now avail
able in a new revised edition.
Softcover................................................. $7.95

Cooking &
Preserving
Uprisings

WP-6 SUMMER IN A JAR: MAKING
PICKLES, JAMS & MORE by Andrea
Chesman. This book includes a whole array
of condiments to please the most sophisticat
ed of palates. More than 120 recipes—all of
which can be done quickly (freezer method)
and easily (single-quart recipes). Small-scale
pickling proportions allow you to put up
goodies with as little as a pound of produce.
Softcover............................................... $7.95
G-18 THE APPLE COOKBOOK by O.
Woodier. More than 100 recipes, from
appetizers and salads to desserts. Best apple
varieties, buying and storing, canning and
freezing sauces and pie fillings; chutneys
and relishes; plus desserts galore.
Softcover...............................................$6.95

ME-1 UPRISINGS: THE WHOLE GRAIN
BAKERS’S BOOK. A compilation of recipes
from 32 bakeries around the country, this
book maintains each bakery’s special flavor
graphically as well as through the samplings
of its fare. All information is clearly
presented— including inside tricks of the
trade. The recipes cover traditional yeasted
breads and sweets but also meet a wide
range of special dietary needs—e.g., eggless
or dairyless. Easy-to-use spiral binding
allows the book to stay open and flat when
you’re following the recipes.
Softcover............................................ $12.95

G-23 WOODSTOVE COOKERY by J. Coop
er. W ritten and illustrated with homespun
charm, this comprehensive book reveals
traditional secrets of cooking on a woodstove.
W ith dozens of imaginative, mouth-watering
recipes you’ ll like even if you don’t have a
woodstove.
Softcover...............................................$6.95
R-52 STOCKING UP: HOW TO PRESERVE
THE FOODS YOU GROW, NATURALLY
edited by Carol H. Stone. One-third larger
than the original edition with many more
illustrations and almost 100 new recipes.
Includes expanded directions for jams and
jellies with honey; for drying fruits, vege
tables and meats; for making a variety of
cheeses.
Hardcover............................................ $19.95

R25 RODALE’S COMPLETE BOOK OF
HOME FREEZING by M arilyn Hodges. Take
advantage of seasonal fresh food surpluses
by using the information in this book. You’ ll
preserve more of each food’s nutritional
value and its fresh taste. Includes advice oh
how to buy, maintain and organize a freezer
for maximum convenience and energy sav
ings. Features more than 200 recipes to cook
for and from your freezer.
Softcover.............................................$12.95

& O LD £ £
HOMEMADE

WP-5 GOLDE’S HOMEMADE COOKIES by
Golde Hoffman Soloway. One hundred
treasured recipes that defy description —bas
ically the best collection of cookies you could
ever want. The book covers basic cookie
how-tos, favorite bar cookies, best drip
cookies, specialty cookies and fun and festive
cookies. Beyond just the recipes, Golde
includes tips on flexibility, freezing, baking
with children, presentation pointers, cookies
as gifts, packaging your treats. Too tempting
to pass up.
Softcover............................................... $7.95

Crafts
IH-28 BACKYARD SUGARIN’ by Rink
Mann. Clear, concise test explains how
anyone with a taste for maple syrup can
make family-sized quantities of the sweeten
er in his or her own backyard. Filled with
good, sharp photographs of the various
homemade rigs covered in the book.
Softcover...............................................$4.95
ME-2 WHIRLIGIGS: DESIGN AND CON
STRUCTION by Anders S. Lunde. Every
thing you need to know to make these classic
wooden toys with waving arms, wings or
propellers that spin in the wind. Fifteen
different models designed by the author, a
prize-winning woodsculptor, are presented
in illustrations, drawings, patterns and lists
of necessary materials and tools. Create your
own collector’s item or just enjoy being
involved in American folk art.
Softcover...............................................$6.95
IH-7 SPLITTING FIREWOOD by David
Tresemer. Another timeless work by the
author of The Scythe Book, here “ Tresemer
bridges the practical and metaphysical
aspects of wood splitting, creating a satisfy
ing and pleasing whole.’ ’ Covering tools,
economics, what and where to split, tech
nique and more; the pages transform an
every day chore into vital action of being.
Softcover...............................................$6.95
WP-7 HOME TANNING AND LEATHERCRAFT SIMPLIFIED by Kathy Kellogg.
Convert your domestic livestock pelts and
skins into mocassins, mittens and other
useful items. This book presents a fast, easy
and inexpensive home tanning technique as
well as a more traditional and labor-intensive
method. Other features: leatherwork pro
jects, care, fur craft, basic taxidermy and a
resource appendix of buyers, sellers and
suppliers.
Softcover............................................... $8.95

T H E FORGOTTEN ARTS SERIES from Yankee Books w ill d e lig h t and
edify the reader w ith practical, o ld -tim e skills. The step-by-step
instructions and inform a tive text create a unique approach to
rejuvenating these long-lost arts and skills. A ll books are softcover.
BOOK ONE by Richard M. Bacon. Woodlot
management»Woodstove cooking«Keeping a
cow and chickens»Wild greens»Whole wheat
breads from grain to loaf«Brewing apple
cider»Making soap»and more!
BOOK TWO by Richard M. Bacon. Fireplace
cooking*Keeping sheep and geese»Coping
with a pig»Wooden toys»Making paint»Wall
stencliling»Making an apple-picking ladder
• and more!
BOOK THREE by Richard M. Bacon.
Portable fences*Reclaiming apple trees»Drying flowers»Building an arbor»Weaving
baskets«Sharpening and rehandling hand
tools«Painting colonial patterned floors«Root
cellars»and more!

BOOK FOUR Installing and maintaining a
wood stove»Build a skating rink»Herbasl
medicines*Building a driveway»Make maple
syrup»Make ice cream«Reclaiming garden
soiHBuilding bridges»Solar fruit and vege
table drying»Growing flax»and more!
BOOK FIVE. Tape loom weaving»Reseating
chairs with cane and rush»Salting, brining
and pickling meats and vegetables»Laying a
slate roof»Splicing rope«Clock repairs»Reclaiming a field»Making a hammock»Caring
for quilts«and more!
IH-S Slipcased set of all five books..... $22.75
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Livestock
WP-3 RAISING RABBITS SUCCESSFULLY
by Bob Bennet. An excellent beginner’s
resource by one of the leading experts in the
field. Clearly presented information will
enable the novice to put meat on the table for
pennies a day, sell breeding stock for extra
cash and enjoy a new hobby. This text covers
selecting rabbits, hutches, housing and
equipment and care and breeding as well as
diseases and how to control them.
Softcover................................................. $8.95
G-24 RAISING A CALF FOR BEEF by
Phyllis Hobson. Enjoy superior beef for less
than half the supermarket cost. In 15-18
months you can have 600-700 lbs. of beef
with just Vi hour of care per day. Includes
complete information for care, feeding and
housing. Also complete photos of home
butchering. 128 pp., 100 illustrations.
Softcover............................. .................. $5.95
R-37 DUCKS AND GEESE IN YOUR
BACKYARD by Rick and Gail Luttmann. All
the basics of domestic waterfowl husbandry
are presented in an enjoyable, easy-to-read
manner. The Luttmann's provide informa
tion on breeding, hatching, feeding and
health; how to manage your flock for eggs,
meat, and/or down.
Softcover................................................ $7.95

Shelter & Tools

R-16 THE DRAFT HORSE PRIMER by
Maurice Telleen. For people who want to
lear.n the fundamentals of using work horses
on the farm. This book clearly illustrates the
economy of using draft horses and explains
the basics: how to buy a draft horse; how to
feed and care for the animals; how to find
and repair horsedrawn machinery; how to
harness and hitch a team; and how to breed
them. 272 pp. with illustrations and photos.
Hardcover............................................ $14.95
WP-2 THE SHEEP RAISER’s MANUAL by
William K. Kruesi. A book of fresh
information about raising sheep which serves
as a management guide to turn your
cash-drain hobby into a money-maker.
Includes the latest on grazing method
options. This book can show you how to
extend your grazing season, cut your feed
bills and improve your flock while you
improve your land.
Softcover...............................................$13.95
WP-1 RAISING POULTRY SUCCESSFULLY
by W ill Graves. A good beginner’s text for
those starting a home poultry flock of
chickens, ducks, or geese. The emphasis is
on cost-effective and time-efficient quality
meat or eggs. The book covers purchasing
your first chicks, incubation and rearing
young, feeds--both commercially prepared
and home mixed, disease control, housing
and watering needs, production goals and
butchering and dressing.
Softcover................................................. $8.95

IH-6 THE SCYTHE BOOK by David Tresemer, Ph.D. The age-old scythe is more
economical than a machine, and perhaps as
productive for the small scale grain grower.
Tresemer covers everything from growing to
harvesting to storing. Sure to be a classic.
Softcover.................................................$6.95
G-17 BUILDING SMALL BARNS, SHEDS
AND SHELTERS by Monte Burch. A
confidence-building book, this text gives a
thorough background in basic building skills
and follows up with an attractive selection of
plans for various types of outbuildings.
Softcover...............................................$10.95

WP-4 RAISING PIGS SUCCESSFULLY by
Kathy and Bob Kellogg. Home pork produc-.
tion is an easy way to put meat on the table
and it’s a short-term commitment. The
Kellogg's use their own experience to
explain how to choose the best breed, care
for young, house and feed pigs, manage
manure, breed your own pigs, troubleshoot,
slaughter, freeze and package your pork.
Softcover................................................. $8.95

G-20 YOUR HORSE by Judy Chappie. A
step-by-step guide to horse ownership in
easy-to-understand language. Covers infor
mation on housing and fencing, feeding and
watering, necessary equipment, training and
learning to ride as well as valuable informa
tion on how to handle common medical
problems.
Softcover................................................. $9.95

IH18 THE SHEEP BOOK: A HANDBOOK
FOR THE MODERN SHEPHERD by Ron
Parker. This is probably the best and most
complete single book on the market for both
experienced shepherds and newcomers to
sheep. W ritten to follow the life cycle of
sheep and shepherd, it includes information
on flushing, breeding, lactation and weaning
of the next lamb crop. The “ Appendixes"
cover marketing, drugs, sheep economics,
nutritional requirements and sources for
everything from books to custom tanning.
Softcover................................................. $4.95

Veterinary Guides
G-25 KEEPING LIVESTOCK HEALTHY: A
VETERINARY GUIDE by N. Bruce Haynes,
D.V.M. Dr. Haynes’ emphasis is on preven
tion and early detection of farm animal
disease problems. For horses, cows, pigs,
sheep and goats he provides information on
how and what to feed, shelter, reproduction,
diseases and much more. 160 pp., 70
illustrations.
Softcover...............................................$12.95
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R-26 A VETERINARY GUIDE FOR ANIMAL
OWNERS by C.E. Spaulding, D.V.M. Here’s
a book that’s long been needed on the
farmstead-a handbook for specific preven
tive measures and cures for all common pet
and livestock ailments. It’s organized by
animal, and each chapter gives health-care
information for that particular animal. A
book that animal owners will use time and
time again. 432 pp. 60 illustration.
Hardcover............................................. $17.95

IH-22 IN ONE BARN by Lee Pelley.
Homestead animals deserve good care, and
proper shelter is a major component of
quality care. This book discusses how to
orient, design, and construct or remodel a
multi-purpose barn that will shelter several
types of livestock under one roof.
Softcover........................... .................. $11.95
SAE-1 FARM TRACTORS: 1950-1975 by
Lester Larsen. Organized by year of intro
duction, this book reviews innovations in
domestic and import tractors. It covers
turbocharging, transmissions, safety, opera
tor comfort and other important develop
ments. Larsen, retired chief of the Nebraska
Tractor Test Lab, has compiled photos and
specifications for 415 tractors. Tractors are
listed by manufacturer, model number, fuel,
year or years built, observed maximum belt
or PTO and drawbar horse power, bore and
stroke, size, type of engine, engine manu
facturer, gearing and'speeds, fuel economy
data, weights without ballast and operator
sound level at 75% load.
Softcover...............................................$14.95

G5 THE HOME WATER SUPPLY by Stu
Campbell. How to find, filter, store and
conserve water. Covers the basic problems of
wells, pumps, ponds, frozen pipes, proper
ventilation and water output. A plethora of
information on a precious resource.
Softcover............................................... $10.95

G-27 HEATING THE HOME WATER SUP
PLY by larry gay. Hot water systems using
wood, coal or solar alternatives. Heating hot
water is a major energy expense. Using the
book, you can find at least one way that will
give you hot water at a far lower price. The
how-to information tells you what you can do
yourself and when to seek professional
assistance.
Softcover...................... ............ ............. $7.95

IH-29 ALTERNATIVE LIGHT STYLES by
Tim Matson. The author of Earth Ponds
brings us the gamut of non-electric light
sources: traditional kerosene lamps, pressur
ized lamps (the popular Coleman), mantled
liquid propane gas fixtures and the versatile
Alladin. The book describes selecting,
assembling, using and caring for each light
source.
Softcover..................................................$7.95

The FARMSTEAD Market Basket Order Form
ORDERED BY:

PAYM ENT M ETHOD:

NAM E:
______________________________________
AD D R ESS :______________________ ;______________________
C ITY: _________________________________________________
STATE:
________________________________________

□ M astercard
D C heck
D V IS A
□ M oney Order
________________________________________________________
Card Account N um ber
E xpiration Date

Z IP :___________________________________________________

_______________________________
Signature

C ATALO G
NUMBER

Q U A N T IT Y

SIZE

DESCRIPTION

IT E M PRICE

T O T A L PRICE

*

’'

M E R C H A N D IS E PRICE T O T A L
POSTAGE & H A N D LIN G (See Chart Below)
M A IN E RESIDENTS A D D 5% sales tax
T O T A L PRICE OF ORDER
HA 86

POSTAGE & H A N D LIN G :
Up to $9.99 Add $1.25
$10.00 to $14.99 Add $2.00
$15.00 to $19.99 Add $2.75
$20 and up Add $3.50

SHIPPING IN F O R M A T IO N :
Our policy is prom pt order fu lfillm e n t. W e ship garden tools
and binders via UPS, so please be sure to include a street ad
dress when ordering these items as UPS cannot deliver to a
P.O. box. Please allow 6-8 weeks for com plete order delivery.

Make checks payable to:. The Farm stead Press, Box 111, Freedom, M E 04941
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Acreage

WRITE YOUR OWN WILL. Save lots money.
Do it yourself. 4—W ill forms to fill in. $10.00
Prepaid. Moneyback guaranteed. PICK'S,
Dept. FP, Tompkinsville, KY 42167.
Ga1p

20 ACRES READY TO MOVE IN. John
Klinker, Rt. 7 Box 179, Live Oak FL
32060._____________________________Ha1 p
$110,000.00 STONE HOME 2+ acres, no
mortgage. S-Trade, need more acres. J.
Benson, P.O. Box 186, Winslow AR
72959.____________________________ Ha1 p
FARMS AND HOMESTEADS in the
Missouri Ozarks. Beautiful fields and
forests, good grass & water, mild climate,
low taxes, reasonable prices. W rite: Renee
Wood,-Country Network, RFD Realty, Box
234-F, W illow Springs,
MO 65793.
417-469-4040.
Ha1p
TENNESSEE FARM, Retirement, Moun
tain, and Lake properties. Easy financing.
FREE catalog. Kay Realty, Rogersville, TN
37857.(615)272-9321.
Ga4p
PRODUCTIVE KENTUCKY FARMS, aban
doned farms, and wooded acreage; free
brochure. Hart County Realty, Box 456W,
Munfordville, KY 42765. (502)524-1980.
Su1 p>

Building/Shelter

Crafts
FREE QUILT PATTERNS in “ Q uilter’s
Newsletter Magazine” , plus Catalog Illus
trating Hundreds of Quilt Patterns, Quilt
ing Stencils,QuiltingBooks, Supplies, Kits,
Fabrics - $3.00. Leman Publications, Box
501-F66, Wheatridge, CO 80033.
Ha1 p
CELTIC HARP KITS aruTSupplies, Books,
records, etc. Caswell Harps, 14690-F
Carrier Lane, Guerneville, CA 95446.
(707)869-0997.
Su3p

Garden
DRIP *

DRIP A DRIP «

WRITE OR
CALL FOR
NEW FREE
CATALOG

-8 0 0-858-4016

TEXAS RESIDENTS
-800-692-4100

GREENHOUSES—Red wood/fiberglass,
solar-efficient kits, functional, economical.
W rite for free brochure. Gothic Arch
Greenhouses, P.O. Box 1564FS, Mobile,
AL 36633.
Sp4p
77 INNOVATIVE PLANS, BARNS, all
sizes, types, styles. Garages, Workshops,
Sheds. Catalog $4. (Refundable). Ashlandbarns, 990FS Butlercreek, Ashland, OR
97520.
Sp3p
LOG HOME BUILDING Catalog of special
ized supplies for handcrafted homes.
Books, tools, scribes, log treatments,
materials. $2.00 WOODHOUSE, Box
801-0, Ashton ID 83420.
Su2p

Business Opportunities
MAILORDER OPPORTUNITY! Start pro
fitable home business without experience,
with little capital. Information $10.00. J-B
Enterprises, Dept. FS, PO Box 573,
Wauconda, IL 60084.
Su4p
$40,000 ON 1/3 ACRE! New Hydroponics
- inexpensive startup, maintenance. Prac
tical. Free information. W alter’s, Box 1214,
Franklin, TN 37065-1214.
Ha1p
HOW TO START YOUR OWN Profitable
Home Business!! 7 different proven busi
nesses. FREE Information. Westar HC71,
Box 1835, Prestonsburg, KY 41653. Ha1 p
EARN $10,000 - $20,000 per acre growing
giant Elephant Garlic. Complete instruc
tions $4.00. “ Honey-Do” Farms, Rt. 3 Box
158-C, Summit, MS 39666.
Ha2p

Miscellaneous
IRRIGATION

G& jfet

A BETTER WAY TO WATER
CALL TOLL-FREE

SUBM ATIC
A IRRIGATION
( j ) SYSTEMS

SUBMATIC
P.O. BOX 246
LUBBOCK, TEXAS
79408

1986 TILLER RESEARCH SURVEY informa
tion about financing, warranties, drive
systems, tilling and PTO attachments. $3.75
Tiller Research Survey, P.O. Box 101, Flint,
TX 75762._____________
Ga4p
BAD NEWS FOR GARDEN PESTS. Bird
control netting, reusable many years.
ALMAC PLASTICS INC., 6311 Erdman
Avenue, Baltimore, MD 21205. (301)4859100.
Su2p
TREE SEEDLINGS: OAK, WALNUT, Conifers & conservation plants. Free catalog.
Hanchar’s Superior Trees, Box 407FS,
Carrolltown, PA 15722.______________ Sp6p
“ MICRO-FARMS” Grow 600 pounds of food
in a 6’ x 6’ area. Also “ Build This House for
$4000!” Info. $10.00. Carlos Trump, Box
69F, McGraws, WV 25875.__________ Ga4p
DAYLILIES GALORE! Get carefree color.
Quantity discounts. Send today for FREE
informative catalog. Lee Bristol Nursery,
Box D5, Gaylordsville, CT 06755.
Ha1p
$$ TRASH TO CASH $$ Save $100s even
$1000s utilizing everyday trash to protect
your flowers, bushes, and gardens! Send
$1.00 to: Cold Springs Specialties, Box
1061, Belchertown, MA 01007.
Ha2p

Livestock

EXPANSION
NATIONWIDE
DEALER
distributor opportunity in bio-organic pro
duct lines. W rite or call AG-COT INC.
635 E. Travis, LaGrange, Texas 78945
409-249-3625
HA1p

NATIONAL PYGMY GOAT ASSOCIA
TION, for information on membership,
shows, breeders, contact NPGA, Dept. E,
Fern Ave., RFD 1, Amesbury, MA 01913.
.
_________
_
Su3p
RED WADDLE HOGS, Registered Breed
ing Stock, Gentle, Lean, Disease Free.
Send $1.00 for literature. W attle Farm, Rt 1
Box 67, Pilot Grove, MO 65276.
Su4p

Do-it-Yourself

GERMAN ANGORA’S, Parents Imported,
judged outstanding. SASE for information
(805) 481-4808. Dorothy Ames, 1192 Het
rick Ave., Arroyo Grande, CA 93420. Ha1 p
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BIG BROWN EYES, gentle, intelligent,
enjoys outdoor life, hiking, seeks same for
companionship, love. W rite: LANA for
information on beautiful four-legged, wool
ly, packable companions. LLAMA Associa
tion of North America, Dept. FA-L, Box
1174, Sacramento, CA 95806. Send $1.00
for information and breeders list. Visit
“ THE GREAT LLAMA EXPO 1986” Reno,
Nevada Fairgrounds August 23-24.
Ha1 p
IRISH DEXTER CATTLE Perfect home
stead animal, reasonability priced. Infor
mation and list send SASE: Missouri
Dexter Breeders, General Delivery, Valles
Mines, MO 63087.__________________Ha4p
RAISE CALVES SUCCESSFULLY without
mothers. 50 years experience. Complete
instructions. Send $9.00 to Calves, Dept.
FS, Box 597, Elkhart, TX 75839.
Ha4o

WOOD STOVE OWNERS CLEAN AIR,
More Heat, Less Fuel . Patented Heat
Reclaimer, W rite NOW. Heat Reclaimer,
835 W. 22nd St. Suite C, Tempe, AZ
85282.____________________________ Ha4p
HANGOUTS-THEY’ RE THE ULTIMATE
in comfort.
HAMMOCKS woven com
pletely by hand. Use indoor and outdoor.
Try one you’ ll love it. See ad page 12.
Phone toll free 1-800-HANGOUT.
HA1p
I HEALED HEART ATTACK in weeks.
You can too-Free proof! Survival-00, Box
3256, Austin, TX 78764._____________ Ha1p
CLEAN WATER FROM YOUR TAP. Taste
great. Bacteriostatic water treatment unit.
Free info. Send SASE: Jack Lyons, 436 W.
LaJolla Dr., Tempe, AZ 85282._______ Ha3p
SAVE BIG BUCKS ON THOUSANDS of
products! Join the Rainbow Club. A
company that cares about you. Get our full
color catalog and information package,
send $5.00. Rainbow, P.O. Box 339-F,
Hughes Springs, TX 75656.
Ha2p
FREE CATALOG: UNSCENTED, HYPOallergenic soaps, lotions, massage oils, and
more! Please read about us in Garden issue
#71, 1986. OREGON MERCANTILE, Box
212-F3, Cheshire, OR 97419._________Ha1p
ESSAY CONTEST WIN A CABIN in the
Maine woods. Send SASE to Cabin in the
Woods Contest, P.O. Box 69, Cooper’s
Mills, ME 04341. Deadline September
30.________________________________ Ha1p
RURAL SEWER PROBLEMS? Bio-Plus for
bacterial action, odor free system, cut
plumbing jobs - cost effective - dealer
inquiries. W rite: AG-COT Inc., 635 E.
Travis, LaGrange, TX 78945. 409-2493625.______________________________ Ha1 p
VIDEO BY MAIL Thousands of films in our
FREE CATALOG. Keep Films 5 days.
Special offer - 3 films for $13.95. VIDEODEO, 52F Pioneer St., Cooperstown, NY
13326. 607-547-8171,________________ Ha1p
AVON - EARN TO 50%. Send Nahne,
Address, Phone to AVON, Rt. 6 Box 264,
Buffalo, MN 55313._________________ Ha1p
SELF IMPROVEMENT paperbacks $3.00$10.00. 400 titles including “ Illustrated
Yoga” , “ Secret of Perfect Putting” . Free
mailer. Patrick Daniels, 2717 Holland Ave.,
Bronx, NY 10467.
Ha1p

FREE CATALOG. 31 Leading Breeds and
Crosses for eggs, meat. Ducks, Turkeys,
Goslings, Guineas. Reich Poultry Farms,
RD 1, Marietta, PA 17547.
Sp3p

SELL YOUR CRAFTS, ART, WRITING,
Photography, songs/music in your own
home business—or freelance overseas!
Catalog $1.00. (Describes reports, mailing
lists, marketing directories.) Breakthrough
Communications, 2209 Shorefield Road,
Suite 733-122, Wheaton, MD 20902. Halp
•
SAVES. Coupon Exchange. Details $1 plus
SASE to NCX, Box 1396, Newton, TX
75966.____________________________ Ha1 p
RAINBOW REVITALIZING RANCH for
women, wants woman helper, care for
animals, camp sites, gardens. SASE, Ref.,
Info. P.O. Box 78, El Dorado, CA
95623.____________________________ Ha1 p

Publications
HYDROPONIC INFORMATION GUIDE.
For home, school, or commercial use. Send
$4.97 to EDEN COUNTRY, Box 1333,
Homestead, FL 33030. Postpaid.
Ha2p
SCIENCE OF NEO-ORGANIC FARMING.
Publication explains conflicts between
chemical and organic farmers and offers
remedies through a balance of methods and
practical application of sound scientific
principals. Send to AG-COT, 635 E. Travis,
LaGrange, TX 78945.________________Ha1p

TECHFENCE. For information on how to
get more forage per acre, write: Techfence,
P.O. Box 159-FM, Blaine, ME 04734. (207)
462-6101.__________________________ Sp4p

BREAD BAKING BECOMES CHILD’S
PLAY! Whimsically illustrated step-bystep instruction in the art of bread baking
for children. W rite Happibook Press, PO
Box 218, Dept. FSF, Montgomery, NY
12549-0218.
Su2p

NEED MONEY FOR COLLEGE? Our
computers can find the help you need.
Results guaranteed. W rite for details.
Scholarship Finder Service, P.O. Box 55,
Allegan, Ml 49010.
Sp4p
NO ELECTRICITY?! Use proven SIBIR gas
refrigerators. Free Details! Or send $2 for
Non-Electric
Catalogue...700 +
items!
Lehman’s, Box 415E, Kidron, OH 44636.

Recipes

INVENTIONS,
IDEAS,
TECHNOLOGY
wanted! Call free 1-800-528-6050. Canada,
1-800-528-6060. X831.
Ga6p

Poultry

RECIPE COLLECTION. “ The Old Home
Cooking Cookbook.’ ’ 109 great recipes
from generations past! W ritten in clear,
easy-to-use style! Just $9.95 postpaid.
SEA-BARTON, 10241 (J) SW Eastridge,
Portland, OR 97225._________________Ha1 p
COOKBOOK OF FAVORITE COUNTRY
recipes. $5.00. Good Ole Hoosier Cookin,
Box 3127, Bloomington, IN 47402.
Su4p
SCRUMPTIOUS RABBIT RECIPES. Add
variety 10 recipes only $3.00. SASE N&H
Enterprises, P.O.Box 55, Littlerock, WA
98556
HA2p

THE HIGHEST QUALITY BABY CHICKS
that love to lay. Plus feist growing meat
birds, quality ducklings, turkey poults,
pheasant, quail and more! Shipped insured
direct from our hatcheries. Hall Brothers
Hatchery, Box 310 FPM, W allingford, CT
06492.(203)269-4447.
Su3p

100 WINE RECIPES. Price list $1.50
prepaid. Shadygrove Country Store, 188F
Nynas Rd., Esko, MN 55733.
Su2p

WOODSTOVE COOKING: 14 Recipes for
woodstove or range. Easy, practical. $2.00,
SASE: Green Valley, Box 53B, Albia, IA
52531._______________________________Ga4p
MAKE YOUR OWN FRUIT CORDIALS
and liqueurs. Easy and delicious recipes.
Send $2.00 plus LSASE to Theile’s Place,
635 46th Ave., Winona, MN55987.
Ha1p
FUDGE. 4 delicious, no fail recipes. Send
$1.00 and SASE to R.S.G., Rt. 1, Box 462,
Hornbeck, LA 71439._______________ Ha1 p
406 OLD TIME PICKLE Recipes. Fantastic
Variety. $10.00. Routsong, P.O. Box 6442,
Scottsdale AZ 85261.________________ Ha2p
BEST BROWNIES EVER. Send $1.00 to
Sara, Box 6262, Mohave Valley, AZ
86440._____________________________ Ha1 p
UNUSUAL DESSERTS (12) MADE FROM
Vegetables. Send $3.00 and LSASE to
Dessert Recipes, Box 101, Ellendale, TN
38029._____________________________ Ha1 p
BRINGING IN THE GARDEN RECIPES
For immature, oddlot vegetables. Use
everything! $5 to: Daubenspeck, HCR 70
Box 109, Bridgewater Corners, VT
05035._____________________________ Ha1 p
10 DELIGHTFUL, UNIQUE ASPARAGUS
recipes plus instructions for fabulous
Popcorn Cake. $3.00 DANLIN, P.O. Box
1795, Walla Walla, WA 99362._______ Ha1p
FIVE DESERT RECIPES. Send SASE and
$3.00 to: Recipes, P.O. Box 1618, Piqua,
OH 45356.__________________________Ha1 p
FRENCH CHOCOLATE DESSERTS: The
French are famous for delicious desserts.
Served in many fine gourmet restaurants.
Now bring them into your own home. Send
$2.00 to French Recipes, Box C, LeRaysville, PA 18829._____________________ Ha2p
BEST SPAGHETTI SAUCE recipe ever!
$1.00 SASE, C. Schiller, 8 Hill Lane,
Levittown, NY 11756.
Ha1p

Reach a National Market with Your Classified Ad - It’s Easy and Economical!
1 1Just choose your issues:

The Farmstead Peddler puts you in touch with your best prospects! At
the very reasonable rate of just $1.50 per word (15 words minimum) for
national circulation, your classified ad will reach half-a-m il Iion readers.

□ Garden (Jan./Feb.)
□ Spring (M arch/April)
□ Summer (May/June)

2 lUnderline your category:

□ Fall (Sept./Oct.)
□ W inter (Nov. / Dec.)
□ Harvest (July/Aug.

Acreage, Business O p po rtun ities, B u ild in g /S h e lte r, C rafts, D o -it-Y o u rs e lf, Energy, Garden, Livestock,
M iscellaneous, P oultry, Publications, Recipes

|~3~1W rite your copy:
1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

30

31

32

35

36

37

38

39

40

33

34

i~|Determine the cost:

Number of words
Less 10% if you run in four or more consecutive issues.

x$1.50xnumber of issues = $

,to be enclosed.

Fill in your:

Name
Address.
C ity____

.State.

-Zip.

To insure that your ad will appear in the issues of your choice, we must have your copy and full payment 7 weeks prior to the
date of publication. If you do not specify the issue, or if your ad arrives after our deadline for the issue, we will place it in the
next available issue. Send to:
FARMSTEAD MAGAZINE, Box 111, Freedom, ME 04941
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Solar Electricity

■

Dependable Pow er fo r Homes, Cabins,
Water Pum ping and RV’s.

SOLAR ELECTRIC SPECIALTIES
1611 B South M ain Street
P.O.Box 537
W illits , CA 95490
(707) 459-9496
Jim Padula/Paul M cClusky
(303)482-9610 0 0
(206) 754-7869 W A
(602) 526-6522 AZ

PHOTOCOMM INC.
Corporate O ffice
7735 East Redfield Road, Suite 500
Scottsdale, A Z 85260
(602) 948-8003
C urtis E dw ards/ Pat W alton
OFFICES OF P H O T O C O M M , INC.
IN C LU D E:
A LT E R N A T IV E ENERGY
SYSTEMS
4419 East Broadway
Tucson, A Z 85711
(602) 327-8558
(602) 327-0234
B ill C irrito

Look to silent, pollution-free solar
electricity for any or all of your
electrical power.
Whatever your power needs, an
economic solar electric system can
meet them—today and for many years
to come. And an ARCO Solar" electric
system can easily grow with your
power requirements. Even if the sun
doesn’t shine everyday—a properly
designed system can see you through.
Whether you need power for an entire
home, a water pumping system, for
RV or trailer appliances or just to run
a greenhouse fan—ARCO Solar, Inc.
(Subsidiary of Atlantic Richfield
Company) has a full line of quality
solar electric power modules to meet
your needs.
(Federal and state tax credits may apply,
consult vour tax advisor.)

W O RLD E F F IC IE N T ENERGY
SYSTEMS
2995 44th Ave. North
St. Petersburg, FL33714
(813)526-0793
A. M ichael Rankin
3241 Oleander Blvd.
Ft. Pierce, F L 33482
(305) 464-2663
Robert Z rallack
6301 Benjam in Rd.
Suite 103
Tam pa, FL 33614

ARCO Solar, v
Electricity from Sunlight
Write today. An ARCO Solar
distributor will contact you
with complete information.
(813)888-6500
In M iam i call
(305) 888-0558
BLA LO C K M A C H IN E R Y &
E Q U IP M E N T CO INC.
5112 Blalock Industrial Blvd.
College Park, GA 30349
(404) 766-2632
W illie M c W illia m s
Jerry W renn
H EN R Y RADIO
2050 South Bundy Dr.
Los Angeles, CA 90025
(213)820-1234
(800)421-6631
E llio tt J. W inston
A T L A N T IC SOLAR POW ER, INC.
C orporate H eadquarters
6455 W ashington Blvd.
B altim ore, M D 21227
(301) 796-8094
(800) 23-SOLAR
Bruce W ilson

POWER SYSTEMS
27715 Jefferson Ave.
Suite 102
Rancho C alifornia, CA 92390
(714)676-1233
(619) 723-0703-from San Diego, CA
Tom Bow ers/D an Bowers / B ill
H ow ley/Joe Garcia
IN D E P E N D E N T POWER CO.
P.O.Box 649
North San Juan, CA 95960
(916)292-3754
Ron K enedi/S am Vanderhoof
S A C R A M E N TO BR ANCH O FFIC E
4611 Cottage W ay
Sacramento, CA 95864
(916)489-4507
Joan Anderson
DENVER BRANCH OFFICE
2425 South Colorado Blvd.
Sutie 115
Denver, CO 80222
(303) 239-9250
Jeff German
DOW NERS GROVE BR ANC H
OFFICE
5117D M ain Street
Downers Grove, IL 60515
(312)971-8822
Jim H artley
SOLAR PRODUCTS CENTER
2555 North H ighw ay 89
Chino V alley, A Z 86323
(602)778-1616
Gene H itney
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Discover the new magazine for the
new ways Americans are living—a
magazine that shares your dedication
to quality in the foods you eat, the
home you live in, the garden you
grow and the publications you read.
Send today for a free copy of the
current edition and a risk-free chance
to subscribe at the low charter rate
still in effect.
Limited-Time Offer • Reserve Your Free Issue Today

Y f c S , enroll me as a subscriber to Harrommith, and
send me the current issue (a $2.95 newsstand value)
without cost or obligation. If the magazine is all I hope
it to be, I will pay just $12 for a full year (six big bi
monthly issues, including my free copy). If not, I will
cancel and owe nothing, keeping my free issue with
your compliments.
7004
Name

_________________________________________

Street

_____________________________________

Town_____________________________________________
S ta te ____________________ Z ip _____________________
Mail to: Harrowsmith • T h e Creamery • Charlotte, V T 05445

Almanac
Nature’s Garden

ANIMALS

Cattails:

Free-R ange Your Flock

Typha Latifola
Other Common Names: Broad-Leaf
ed Cattail, Cat-O-Nine Tails, Cos
sack Asparagus
Habitat: Common throughout the
world in wet places (marshes,
ditches, bogs, ponds, swamps, etc.)
except for the Arctic regions. Usual
ly not found above 7,000-foot eleva
tions.
Flowering Season: May to July.
Brown fruits appear late fall to
spring.
Description: Tall with spongy, flat
sword-like leaves reaching from 3 to
6 feet in height. A straight stem
ends in sausage-shaped head con
sisting of thousands of pistillate
flowers. The sword-like leaves are
usually taller than the stem and
flower. The brown flower heads are
full of seeds.
Edible Parts and Preparation: Rootstalks (available throughout the
winter) can be peeled and dried,
then pounded into a flour. They
contain a large amount of starch. To
do this, dig and wash them thor
oughly. Cut into sections and boil for
five minutes. Drain, then run
through a sieve to obtain the starchy
mush. Dry the mush, then grind it
for flour. The mush can also be
added to soups and puddings as a
thickener.
Wildlife Uses: Geese, muskrat and
otters feed on cattail rootstalks and
stems. Blackbirds, marsh wrens and
other waterfowl nest at the plant’s
base, where ring-necked pheasants
also roost. In spring, moose and elk
feed on cattail shoots.
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here is no faster or easier
way to have healthy, ro
bust chickens then to allow
them to free-range. Once
they reach an age where they
out-of-doors safely, (as early as six
weeks in warm weather), they can
be allowed to hunt for much of their
protein intake around your buildings
and fields. This can save 25 percent
or more of feed costs over the year.
Let them out as soon as the sun
warms up, which can be a lot earlier
than you would suspect. Although
they do not love snow or very frigid
weather, they do like to “ drink”
snow, and as the new grass begins
to peek out, even an hour outside
daily is better than none, allowing
the coop to air-dry somewhat at the

T
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same time. If it’s too cold for the
chickens they’ll let you know by
either running back inside or stand
ing huddled in groups with one foot
in the
can
be air. It’s best to listen to them,
because a severe chill can cut egg
production.
Free-range has other not-so-obvious pluses. It cuts down on
cannabalism in young chickens by
balancing their diet and giving them
space. Egg-eating will become a
thing of the past when you freerange your flock because it’s caused
by the same evils that promote
cannabalism. It is a natural means of
insect control on the farmstead.
Last, but not least, it provides much
needed exercise for the flock.
□

—Sandra L Wellman

■*
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y adapting techniques used
to dry lumber, fuelwood
I M cut in the summer can be
J r
ready for use by the cold
weather season, according to Dr.
Robert Mills, forester with the
Louisiana Cooperative Extension
Service.
One-fourth to one-half of the
weight of a freshly cut hardwood
is water. Seasoning is merely a term
for getting this water out, down to a
moisture content of between 12 and
20 percent, Milk says. He estimates
that to be amply dried 15 to 50
gallons of water has to be removed
from each face cord. The primary
tools you need to accomplish this—
sun and air—are free.
Wood seasoning methods include
cutting wood to shorter lengths,
splitting large pieces, stacking so it
is exposed to maximum sunlight and
air movement and protecting it from
rain. Wood should be stacked on a

platform or rack. This retards wood
from absorbing moisture through
the soil, aids in air circulation and
reduces the loss of the bottom tier to
decay. A plastic ground cover under
the wood also helps keep lower wood
drier and weeds from growing
through the stack.
To speed up the process, Mills
suggests constructing a passive
“ solar kiln” by locating the elevated
drying rack in direct sunlight and
covering it with plastic sheeting.
The plastic not only protects fuelwood from rain, but also helps
temperatures under the plastic get
much higher than outside tempera
tures. There should be air space
between the wood, the sheeting and
the ground. This will allow water
that condenses inside the plastic to
evaporate quickly and will also
permit more air to circulate around
the wood. Be sure to leave the ends
open for evaporation of moisture. □

“I Became
Financially Independent
In 2 Days!”
And I’ll Tell You How You Can Do The Same!
“Life was absolutely miserable until I discovered a method that changed my life
around in only 2 days. Before my discovery I owned nothing and was $14,000
in debt, after my discovery everything changed. Within 2 days I became finan
cially independent. Since then, I have acquired everything that I’ve desired! Listed
below are a few of them:
• Just about every luxury and exotic car you can think of.
I’m currently driving a Ferrari.
• An authentic Tudor home worth over half-million dollars.
• A high performance racing boat.
• Net worth of well over One Million Dollars.
• Freedom to go anywhere and do anything!"

LIFE BEFORE MY DISCOVERY
There was a time when I was so broke I could
not put diapers on my baby or feed my family.
Maybe you are living like I was - I pray that you
are not.
Today, my life is incredible, but it wasn't always
that way; in fact a few months ago, I lost literally
everything I had, through a bad business deal. I
didn't have money for the car payment, phone
bill, gas or light bill. We were living rent free in
a friend’s home. It was sad that I was hurting,
but what was really killing me was that my fam
ily was suffering with me! Despite the disappoint
ment of being in debt and unemployed, we kept
hanging in there — looking and searching for
something — anything.
I know that this sounds like a familiar song,
but in my situation, the results were absolutely
incredible.
In one miraculous day, everything changed.
That particular day, I woke up very early. I went
into the kitchen, sat down and dropped my head
to the table. I was so miserable and full of hurt
and grief watching the hours pass by. All of a
sudden I was overcome by an incredible idea:
an idea that was so strong I instantly picked up
the phone. I made that one certain phone call.
Just one phone call and 2 days later we were
making $8,000 a monthl All I made was one
phone call and in 2 days our miseries were gone
forever!

LIFE AFTER MY DISCOVERY
In the next few days, we paid off all of our
debts and began buying things that even people
who have worked and saved all their lives can’t
afford. As a symbol of my victory over defeat, I
went out and bought myself a $50,000 sports car.
A few days after that I went and bought another
$40,000 sports car.
In a few months after my discovery, I asked
myself where would I like to live if given the
freedom and the choice. "California.” So we
packed up everything and moved into our dream
home right by the ocean. Yes, we were doing
and acting totally as we pleased. Life is incredi
ble and it’s all because of one very simple phone
call.
I’m completely financially independent and have
been since I began implementing my method. I
have written my method in a short and simple
book that takes no longer than an hour to read.
I don’t believe in sending you a book with a lot
of PMA and hype. My book is direct and to the
point. I want you, as the reader of my book, to
quickly read it and then begin implementing my
method so that you can end your financial prob
lems once and for all within 2 days. That’s right,
in 2 days from the time you receive my book. I
guarantee it.
I'm asking $10 for the book. Not because the
material of the book is worth $10 (it’s only paper
and ink), but because I want you to be serious
in your intent. I feel that if you send me $10
then I'm going to have your interest to the point
where you’ll seriously read my method. If after
reading it and trying my method, it doesn’t end
your financial worries in 2 days, simply send the
book back for a refund. Once again, I guarantee
it!

Below are my deposits for my first 5 months of
operation. This can happen to you if you will fol
low my simple method.
September..........................................$92,481.65
(first month of operation)
October.............................................. 134,383.25
November ......................................... 116,462.18
December ......................................... 101,258.00
January.............................................. 190,482.61
And still climbing
TOTAL
$635,067.69
My method is an easy-to-follow formula that
works as follows: A 3-minute phone call can
make you up to $8,000 per month income, and
more, for as long as you implement the method.
Below are just a few of the many, many testi
monials that we have from everyday people that
ordered my book. Notice the time in which it took
them to change their lives.

FEATURED ON NATIONAL TV
My method has been featured on national tel
evision. Because of the popularity of the program,
it was aired 3 times a week for 4 straight months:
It has been seen by 18 million people all across
the United States and Canada.

Financial Independence
Guarantee!

If you are not making an absolute min
imum of $8,000 per month after applying my
simple method, simply send my book back
and I will refund your original $10. At any
time you can send the book back for a
refund. You can’t lose!

SOLID PROOF
Mike Kohler, Texas
Mike was a professional organist, living off of
a very small salary. He did, however, have a
desire to get ahead. He ordered my book. As a
result, he claims to have been able to secure an
income for himself of $12,000 per month. The
time in which it took him to do this was 2 days.
In his own words; "After receiving your book, it
took me 2 days to secure an income of $12,000
per month for as long as I wanted it."
Karen Skeily, Illinois
Karen is a 32 year old single woman. With only
a high school education, she was pinching pen
nies to make ends meet. She told me that she
has ordered and tried just about every money
making idea on the market. She claims that our
method was the only one that worked for her.
She also claims to have made enough money to
be financially independent. It took her 1 week
to start making big money. In her own words;
"I’m 32 years old with a high school education.
Once receiving your book, within a few days I
se cu re d enough incom e to be fin a n c ia lly
independent."
Ken Smith, Saskatchewan, Canada
Ken was a construction worker. He became
extremely irritated with working in the hot sun
and the idea of working for someone else. As a
last resort, he ordered my book. He claims to
have been able to lock in an income for himself
of $12,000 per month. He did this in 18 hours.
In his own words; "Within 18 hours of reading
your book, I locked in an income of $12,000 per
month."
Dan Cockrell, Texas
Dan was a preacher for Christianity. He left that
job in hopes of finding a new job doing some
thing where he would be his own boss. Appar
ently, Dan sent us his last $10 in hopes that this
would answer his prayers. It did indeed. He told
us that in 3 days he had secured an income for
himself of $7,600 per month. In his own words;
"I was flat broke when I received your book.
After 2 days of applying your method, I locked
in an income of $7,600 per month."

Before you do anything, call the phone number
in the space below. It’s an individual that has
been abl e to w i t n e s s f i r s t hand
the $8,000-in-2-days miracle. It is another testi
monial that you’ll be able to hear for yourself.
AN INCREDIBLE MESSAGE
805-964-8246
Make $24,000 in 30 days or $16,000 in 14 days.
If you have any doubts simply order the book.
With my guarantee you will be trying my program
absolutely free. You have nothing to lose and
$8,000 in 2 days to gain!
Important notice: Due to the high demand for
my book, please order within 7 days to insure
prompt delivery. Orders are filled on a first come,
first serve basis.

r

Exclusive Order Form
Douglas Publishing
(805) 964-4366
5290 Overpass Rd., Suite 215 Dept. 289
Santa Barbara, CA 93111
I am willing to send you $10 on the
condition that if I’m not absolutely satisfied
or am not making $8,000 in 2 days after
trying your method, I can send it back at
anytime for a full refund.
NOTE: Please enclose an additional $1
(cash) to cover the cost of shipping and
handling.
Name__________________________________
Address
City ___
State-

I___California

- Zipresidents, add 6 % sales tax. I60t ) _ £ 1986___|
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What’s Your
Agricultural

, Elmira g
Elmira’s new flushmount inserts and pedestal stoves
simply work better and
look better too! Enjoy
extra features that really
matter like:
• Full view, air wash, gold
plated door • Pull-out ash
pan • Firebox catalytics
• Automatic blowers • 3 0
model choices • 5 year
warranty.

M

o v e

W orks
Elmira, Ont. N3B l M3

I enclose $ 1 for complete color
literature and my nearest dealer for
□ Fireplace inserts □ Woodstoves
□ cookstoves
61921
Name.
Address.
Code__

Phone.

A defense against cancer can be
cooked up in your kitchen. There is evidence that
diet and cancer are related.
Follow these modifica
tions in your daily diet to
ce chances of getting
. Eat more high-fiber
foods such as fruits and
egetables and wholein cereals.
2 . Include dark green and
deep yellow fruits and veg
etables rich in vitamins A
and C.
3 . Include cabbage, b roc
coli, brussels sprouts, kohl
rabi and cauliflower.
4 . Be moderate in co n 
sumption of salt-cured,
smoked, and nitrite-cured
foods.
5 . Cut dow n on total fat
intake from animal sources
and fats and oils.
6 Avoid obesity.
7 . Be moderate in con 
sumption of alcoholic
beverages.
j

ven though there are 2.3
million farms and ranches
in the United States, most
people don’t know much
about agricultural doings. Here’s a
quiz to test your farm knowledge.

E

1. The average farm has about 430
acres, although three-fifths of the
farms have less than 180 acres.
How big is an acre?
a. Smaller than a football field.
b. The size of New York’s Central
Park c. Two city blocks.
2. Farms, ranches, ranges and com
mercial forests are what percent
the U.S. land base?
a. 45.9 percent b. 15.8 percent
c. 66.7 percent
3. In 1830, it took 37 hours to
harvest an acre of wheat. In 1986
it takes:
a. About two hours b. Less than 30
minutes c. IV2 hours
4. How much does an agricultural
operation have to produce for
sale each year (in dollars) to be
officially counted as a farm or
ranch?
a. $100 b. $ 1,000 c. $ 10,000
5. How many fanners are there?
(Couples count as one operator in
government statistics.)
a. 1.67 million b. 2.43 million
c. 3.31 million
6 . What was the average net farm
income of a farmer in 1984?
a. $21,480 b. $14,820 c. $8,500

—New Mexico Dept, of
Agriculture
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Curing
a Case
of
re you losing water?
Chances are you are, es
pecially if your plumbing
seems to have a mind of its
own. Most people’s does. Years
ago, before deep-drilled wells and
sanitary pipings, folks savored and
saved every drop. Modem tech
nology has made it easy for us to
forget that ample water can be just
as precious as clean air. Here is a
list of ways that you can cure the
modem-day drips.
1. Turn off all water faucets and
taps in the house. Then watch your
water meter. If any dial moves
within a half an hour, you have a
leak. A leaking faucet can waste 35
gallons of water daily, a leaky toilet,
240 gallons. To detect a toilet leak,
put a few drops of food coloring in
the toilet tank and wait. If the color
shows up in the bowl, you have a
leak.
2 . Use faucet and showerhead
aerators. They can reduce the faucet
flow by half. (A normal faucet uses
5 to 12 gallons of water each
minute.)
3. Make sure your water heater
temperature isn’t set too high. One
hundred and twenty degrees is
sufficient.
4. Once or twice a year, drain a
bucket of water from the bottom of
the hot water tank to empty sedi
ments that could interfere with your
water heating.
5. In the kitchen, keep a container
of cold water in the refrigerator
instead of running the tap for cold
water. Clean vegetables using a
small pan of cold water rather than
letting the faucet flow. Cook vege
tables with a small amount of water
and cover the pot. This retains
vitamins, too.
□

a

Now, Open The D oor Tb
G reater Savings
Save three ways with the revolutionary Turbo 10 high-tech
convection woodstove from Burning Log. (1 ) B um lessfuel
Unique design and slow-combustion keep heat inside the home
instead of sending it up the chimney. (2 ) Cut and haul less wood
It’ll save you energy and money. (3 ) Economical to buy. Ju st com
pare the installed price of
the Thrbo 10 to other stoves
of similar quality. The Turbo
10 is certified for emission
standards and efficiency,
and it’s also been safety
tested by both Underwrit
ers Laboratories and Omni
Environmental. Double
skinned back and bottom, it can be used in places other stoves
can’t —even mobile homes. The Thrbo 10 comes in four designer
colors—Brown, Cranberry, Almond and Black. Add your choice
of color-coordinated tiles and you have a stove that matches both
your decor and lifestyle. For the name of your nearest dealer
simply dial:
1-800-4-A -TU RBO

(In the state of Washington call 1-800-545-0510)

dUANJNC LOO
OF NORTH AMERICA, INC.

—New England Country Folks
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Household Toxins
ach day, many people deal
Household
Suggested Safer Substitutes
with toxic wastes, right in
Hazard
their own home. Furniture
Leave opened box of baking soda in room; Set out a
Air freshener
polish, drain cleaner, oven
dish of vinegar; Add cloves and cinnamon to boiling
cleaner, paint, air freshener—these
water and simmer; Use fresh flowers.
products all contain toxic chemicals
Pour a line of cream of tartar where ants enter
Ant control products
that can cause health problems and
house; Sprinkle red chili, paprika or dried pepper
environmental hazards.
mint where ants enter house.
Unfortunately, few people are
aware of what affect their used-up
Sew dried lavendar or cedar chips into small cloth
Mothballs
aerosals and cleaners have in the
bags and place in closets and drawers.
environment. When these toxic
Clean stains immediately with club soda; For wine
Stain remover
products are poured down the drain
and coffee, put stained material in glass, enamel or
or taken to the dump, they can very
stainless steel pot. Cover with milk and water
easily seep into the soil and pollute
mixture, bring to boil and simmer two to four
ground water.
minutes.
Long before household cleaning
Window cleaner
Use solution of Vi cup vinegar in 1 gallon water; Use
and care products became a billionlemon juice and dry with soft cloth; For glass, use
dollar industry, people used com
newspapers.
mon household items to freshen
the air, control ants and remove
The Natural Resources Council has published a leaflet on household toxic
stains. Here are some safe, old-fash waste, which lists more than 30 “ safe substitutes,” as well as tips on using
ioned, nontoxic substitutes suggest toxic products. To receive a copy, write the National Resources Council of
ed by the Natural Resources Council Maine, 271 State St., Augusta, ME 04330. Enclose $1.00 for postage and
handling.
□
of Maine.
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WILDLIFE
amphibian (cold-blooded vertebrate
adapted to water and on land) with a
streamlined body, moist skin, long
leapable legs and webbed feet.
Toads are not frogs. They are their
less fortunate kin—at least in our
eyes. True toads are usually wart
covered and have broader, flatter
bodies with drier, darker skin. Most
toads are land-lovers, while true
frogs commute—water to land and
back again.
There are about 2,700 different
kinds of frogs, and all of them are
here’s a myth that says
terrific broadjumpers. Most can leap
frogs fall from the sky
20 times their body length with ease
when it rains. If you're
(but very rarely on command, as you
a frog-catcher, you know
know if you’ve ever been to a
there’s some truth to that. A spring
frog-jumping contest). Frogs range
downpour seems to draw certain
in size from the Vi -inch long cricket
underground frogs from their bur
frogs to the 12-inch granddaddy of
rows for a puddle-jumping frolick.
hoppers—the Goliath Frog.
By strict definition, a frog is an

FROGS
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A frog lives a metamorphical life,
beginning as a tiny egg attached to a
twig, then as a leach-like tadpole,
then as a full-fledged swimmer and
finally as a tiny frog well on its way
to adulthood. The whole process can
take two or three years. Fish,
waterfowl and humans all threaten
to interupt it for edible purposes. A
frog’s superior jumping ability,
various camouflaged states and
poisonous skin glands all help to
deter its enemies.
The males are the noisier of the
sexes. They are usually equipped
with vocal sacs, which blow up like
balloons for courtship calling. The
great whistlings, raspings, chirp
ings and RRI-BIT that you hear on
a hot summer’s night are really the
songs of love.
□
—M. Spencer

MY COUNTRY LIFE

My
Grandmother’s Kitchen
by Louise Carroll
y grandmother’s kitchen
combining and yet maintaining their
wasn’t
always
shiny
specialness.
clean. Actually, a sterile
The gas light burned and gave off
cleanliness wasn’t con
its subtle musk. The fire in the
sidered that important. It hadcookstove
a lot
contributed to the essence
of wooden cupboards and furniture.
with different woods that burned:
Dust and aromas settled in those
apple, locust, hickory and cherry.
wooden pores, and the result was
On ironing day, the faltirons
the wonderful smells of Granny’s
heating on the stove added their
kitchen.
warm metallic smell. The hot cloth
Microscopic molecules of grape
gave off its steamy warm vapors that
jelly perfume mixed with those of
reminded me of sunshine and soft
the liniment used for arthritis.
spring breezes.
Atoms of spiced peaches mated with
Chicken frying and homemade
the fragrant steam of catnip tea
boiled to soothe a fretful child.
These odors hid in all the wooden
nooks. When I came in from the
outside, my nostrils dilated and
sensitive from the fresh outside air,
there was that delicious smell—
Granny’s kitchen!
Generations of fried ham and hot
gingerbread, sauerkraut and pick
ling spices mingled their special
pungency with the light fragrance of
butter being freshly churned. The
smell of fresh mown hay clung to our
clothes and hair. We carried it into
the kitchen with us.
Kitchens weren’t filled with metal
furniture, gagets, Formica count
ers, plastic wall boards and their
non-smells.
Cleaning
materials
smelling of pine and lemon were
unheard of. Instead, vinegar and
yellow bar soap combined with
sweat were used for cleaning. The
special scents were not washed
away.
No air conditioning, central heat
ing vents or stove ventilators carried
away the various emanations. But
the air was swirled each time the
kitchen door opened and the fresh
air came in bringing with it the farm
smells. All the odors were there and
had to learn to live with each other,

n

bread all crisp and hot, blended with
the moist flavor of catsup bubbling
slowly for hours. Exotic sounding
foods leant their special aromas:
piccalilli, chow-chow and muskmelons. The earthy smells of root
vegetables, heady herbs, plums
bobbing in thick syrup, eye-water
ing onions, vinegars, tart elderberry
jelly, the winey smell of apples—all
swirled and mixed during the busy
harvest season.
Many of the smells didn’t come
from food but from the living that
went on in the kitchen. The gun oil
used to clean the hunting rifles
blended with the inevitable kero
sene used for the tall chimney
lamps. The old hound dog that slept
behind the stove gave off his old
hound dog smell. The dark red wool
hunting coats that hung behind the
door had a very definite, pleasant
woods smell.
Shaving, bathing and grooming
were done at a badly worn wooden
bench set in front of a small cracked
mirror. The whiffs of hair tonic,
cheap perfume and lily-of-the-valley
talcum powder leant their sharp,
sweet smells. In the summer much
of this grooming was done on the
porch outside the kitchen door, but
in cold weather it was necessary to
be in the one room that was always
warm.
Under the gas light was the large,
solid kitchen table covered with
worn, faded oilcloth. The table was
important for sitting around and
talking. All those words, all the
laughter and tears are a part of the
elusive incense I remember.
To step into that kitchen was to be
welcomed and warmed by a distinc
tive yet indescribable odor that still
haunts me. It is the memory of the
love and security of childhood.
□
FARM ST EAD
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When considering a stove or fire
place insert, it’s difficult to know
what features are important. At
Consolidated Dutchwest, our
approach to your concerns and
questions is very straightforward.
We build our stoves without
compromise. All the important
features are built-in so they will
be there when you need them. We
start with safety. Each unit ex
ceeds all safety standards. All
models, including every fireplace
insert, are clean-burning and
employ the latest catalytic tech
nology. To very safe operation we
add efficiency in a 100% castiron, airtight design with precision
controlled combustion. Using our
stoves, customers consistently
report fuel savings of 50%, 70%,
even 90%. You too can expect
exceptional savings.

Wood & Coal
Burning Capabilities
Beyond having a safe and efficient
design, our stoves and fireplace inserts
are fuel flexible—able to burn wood
and coal equally well. Conversion from
one fuel to the other is easy, taking
barely a minute’s time. Many of our
customers never burn coal, but the
flexibility of design which is essential
for coal burning creates the best possi
ble environment for burning wood. A n
ashdrawer—a requirement for burning
coal—is extremely helpful for woodburning. It makes ash removal quick,
easy and neat, and lets you clean your
stove even while the fire is going. The
primary air—located beneath the
firebox for coal burning—makes fire
starting with wood very fast. Even wet
wood starts with our direct primary air.
O ur most popular models provide both
radiant and convection heat. Heat is
egalitarian. It radiates in all directions,
including the less productive ones—
bottom and back. O ur convection
systems channel warm air from bottom,
back, and top through unobtrusive
vents on the stove front.

All Cast>Iron,
Airtight Construction
O ur cast-iron stoves are carefully built
from pure, virgin gray iron. They are
airtight to the point that even our
smallest stoves can hold a fire through
the night. With coal, the burning
times are even longer. All models have
polished cooking tops. M ost load from
front and side. Ceramic glass windows
are standard, as is a screen for openhearth burning.

Federal Period Styling

A Complete Unit

While concentrating on function, we
haven’t compromised on appearance.
We’ve employed the simple clear lines
of Federal period architecture (18101830), as elegant today as they were
then, to create a unique and beautiful
pattern of raised lines and arches. Our
distinctive pebble finish and solid brass
trim highlight the classic styling. Our
stoves will frequently be sited in living
rooms and we’ve gone to great lengths
to assure they belong there. Those of
you who eventually own a C o n 
solidated Dutchwest stove will find it is
not only an exceptional performer, but
an elegant addition to your home.

We don’t believe in options. Too often
they mask essential features which
must be purchased to make a stove
useable. O ur list of options makes
quick reading. A Corning Catalytic
Combustor—offered free with the pur
chase of any stove or insert—reduces
both creosote build-up and pollution
as much as 90% , while increasing
overall heat output by almost 50% ; a
100 cfm dual speed fan (standard on
inserts) to enhance natural convection
airflow fivefold; decorative brass rails,
and flue adapters. All else is standard,
with these elegant, high-efficiency
stoves and fireplace inserts.

Free
Corning
Catalytic
Combustor

Probe
Thermometer
Polished
Cooktop

Convection

To encourage everyone to take
Air Outlet
advantage o f th e m ost im portant
advance ever in the technology
o f safe, clean w oodburning
Ceramic Glass
Windows
we are giving away a free
C o rn in g C ataly tic C om b u sto r
w ith every stove purchased this
season. A com bustor can
increase th e efficiency o f
Airlnlet
your stove as m uch as 50% ,
Ash Drawer
while reducing creosote build-up
and pollution 90% . It’s a must
for clean, safe w oodburning. W ith a
C onsolid ated D utchw est stove, it is yours free,

WRITE OR
CALL TODAY
FOR YOUR
FREE
INFORMATION
PACKAGE!

Send me my
free information
package!
I plan on purchasing a stove:
□ within the next 60 days □ in the next 6 months
□ in the next year
□ in more than one year
□ uncertain
Name _

T O L L -F R E E

1- 800 - 225-8277
1- 800 - 722-5556

_______ (In Massachusetts 617-747-1963)_______

You will receive our free 76-page color
Stove Catalogue, "The Stovebuyer’s
Guide," our Installation Planner, pricing
and details on our Free Corning Catalytic
Combustor offer!

Address.
C ity ___
Zip/State.

Gwwolidated
Dutchwest
Box 1019, Dept. 6FS7, Plymouth, MA 02360

Before you buy any
compact tractor,
consider the name behind it
Serious gardeners know small tractors
don’t come any better than the 13 to
32-horsepower* Ford 1000 Series
diesels. Six power sizes, each with the
features you need to efficiently handle
tillage, cultivation, planting and other
gardening tasks.

Ford has delivered over 1.7 million
small tractors to farm, garden and
industry in North America since 1917.
We know what it takes to keep your
tractor working in ail kinds of condi
tions, year after year.

Strong dealer support. With 1,400
Ford Tractor dealers in North America,
there’s probably one near you. A full
time tractor dealer, experienced in
meeting the needs of serious garden
ers, farmers and contractors.

Ford parts and service backup. Your
dealer can supply most any part you’re
likely to need right from dealer stock.

He’s well equipped to service your
tractors and equipment, and his
mechanics are factory-trained.
These are things to consider before
you buy a compact tractor. Including
the name behind it.
‘ Gross engine horsepower

Is your tractor
built as well as a Ford?
FORD TRACTORS

